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Dear Sirs,

Living in a hurry in the modern world, we no longer take care of what we 
eat. It is not always valuable and high-quality food that provides us with 
nutritients necessary for our daily functioning. The Ministry of Agriculture 
and Rural Development implements the Discover Great Food Programme to 
facilitate difficult choice.

The Discover Great Food Programme is a part of the EU policy that is meant 
to improve the quality and increase diversity of food in the Common Market. 
Products with the Discover Great Food mark guarantee highest-quality 
products that come from verified source.

Aims of the Programme:

• assist a consumer to make an informed choice of food products,
• promote products of high quality which is confirmed with the 

certificate,
• increase consumers’ trust towards products made on a mass scale 

of high and stable quality
• promote healthy living style
• encourage production of good and healthy food
• convince purchasers that mass product does not necessarily mean 

low-quality product
• convince producers that quality is worth investing in

Addresees of the Programme

Consumers:

• persons who care what they eat
• persons who want eat healthy food 
• persons who are aware of nutritients necessary for the functioning 

of organism

Food producers:

• all producers from the Member States of the European Union

The programme:

• is voluntary
• is free of charge
• does not have limited number of marks to be granted
• does not establish a deadline of sending applications



The mark:

• guarantees stable, very high-quality of marked products and reliability 
of raw materials

• is awarded only to the products which meet the criteria developed by 
the Scientific Council for quality of food products

• distinguihes a product in the shop

Awarded producers may use the mark:

• for 3 years – if they have been awarded it for the first time
• for 5 years – if they have been awarded it for the second time

Every producer may apply for renewing the mark within three months before 
the expiry date.

More than 1000 Polish food porducts from nearly 80 entrepreneurs have been 
awarded the mark within four years since the Programme started.

The list of products that can be awarded the mark:

1. meat and meat products
2. eggs and egg products 
3. milk and dairy products
4. fruit, vegetables, mushrooms and their products
5. cereals and their products, including bread
6. fish, sea food and their products
7. alcohol-free beverages
8. alcohol beverages
9. mineral waters

10. honey
11. confectioner and cake products
12. herbs and spices
13. fats
14. mixed and highly processed products of above mentioned raw 

materials

In this paper you will find all the products with valid Discover Great Food mark.

Further information:
Ministry Of Agriculture and Rural Development

Discover Great Food Programme
30, Wspólna Street, 00-930 Warsaw, Poland, tel.: +48/ 22 623 20 93, fax: +48/ 22 623 16 08

e-mail: pdz@minrol.gov.pl      www.minrol.gov.pl
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MEAT AND MEAT PRODUCTS
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CEDROB S.A.
06-400 Ciechanów, ul. Płocka 5
phone: +48/ 23 672 44 11

+48/ 23 675 04 00
fax: +48/ 23 672 44 12
www.cedrob.com.pl 

MEAT AND MEAT PRODUCTS

CEDROB HEARTS
Original product with characteristic pattern of four hearts visible in cross-section.

DWORSKI POULTRY LOIN A’LA PORK LOIN
Tasty cured poultry meat sprinkled with aromatic herbs – ideal for sandwich. 

POULTRY LOIN A’LA PORK LOIN
Delicious cured poultry meat – product ideal for sandwich. 
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PIZZA HAM
Product, which is ideal for sandwich, made of chicken meat with visible pieces of cheese 
and pepper.

POULTRY ROULADE
A ready-made product produced of tasty chicken meat.

NOBLE STYLE CHICKEN
Product ideal for connoisseurs who seek new culinary sensations. It has a unique flavour 
due to original recipe and specially selected spices.

MEAT AND MEAT PRODUCTS
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MEAT AND MEAT PRODUCTS

OLD-POLISH STYLE DUCK
A ready-made product produced of duck meat and made according to traditional recipe.

DELIGHT IN JELLY
A ready-made product produced of poultry in jelly.

GOOSE PÂTÉ WITH PRUNE
Pâté made according to traditional home recipe with prunes, which gives a unique fla-
vour. 
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BRISKET
Poultry meat of unique flavour in delicate and crunchy coating.

MEDALLION WITH CHEESE
A ready-to-eat dish filled with cheese – a quick-to-prepare dinner dish for the entire family. 

REFINED MEDALLION
Product made of high-quality poultry in delicate and crunchy coating filled with ham, 
cucumber and cheese. Perfect as a tasty snack and dish which will satisfy the taste buds 
even of the most demanding clients.

MEAT AND MEAT PRODUCTS
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MEAT AND MEAT PRODUCTS

CURED POULTRY BREAST
Cured fillet shaped naturally as a poultry breast. Delicate flavour and aroma.

DOBROSŁAWA Sp. z o.o.
67-410 Sława, ul. Przemysłowa 6
phone: +48/ 68 356 62 52
fax: +48/ 68 356 76 02
e-mail: dobroslawa@dobroslawa.pl 
www.dobroslawa.pl

HAM FROM THE OVEN
A boiled and smoked product made of ham muscles and small amounts of skin and fat 
cover. Tender and delicate taste of the product has earned the ham a long-term recogni-
tion of our customers.

PREMIUM THIN, SEASONED AND DRIED SAUSAGES
Sausages in a sheep bowel that are made from pork with a perfect combination of spices.
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MEAT AND MEAT PRODUCTS

Zakład Mięsny DOBROWOLSCY Sp. z o.o
39-308 Wadowice Górne 93
phone: +48/ 14 666 20 00
fax: +48/ 14 666 20 10
e-mail: dobrowolscy@dobrowolscy.com.pl
www.dobrowolscy.com.pl

WIEJSKA SAUSAGE
Sausage produced of pork with aromatic spices of characteristic, garlic and pepper fla-
vour. Specific smoking process gives it characteristic, dark brown colour. Its flavour re-
minds of traditional country sausage which has been known in the Podkarpackie region 
for generations. 

HAM FOR A FEAST
Ham made according to old traditional recipes. Specially selected, pickled in carefully 
selected spices, smoked in mild smoke and finally roasted so that it could be a treasure 
on your table. Its beautiful, golden and caramel colour makes it irresistible for everyone. 
It can be recommended for all special occasions. It will be perfect for garden parties and 
luxurious banquets. Its flavour and aroma on a festive table will remind of traditions of old
times. 

Drobimex Sp. z o.o.
70-846 Szczecin, ul. Kniewska 6
phone: +48/ 91 46 47 200
fax: +48/ 91 46 00 169
e-mail: drobimex@drobimex.pl

export@drobimex.pl
www.drobimex.pl

CHICKEN P, CLASS A
The high quality of „Chilled chicken P, class A” is the result of “own” base of raw materials 
and of the production process. They provide for the stable and high quality of the final 
product i.e. gutted chicken. Chickens P class A produced by Drobimex are the only prod-
uct on the Polish market which received the “Q” quality certificate issued by the Polish 
Centre for Testing and Certification. Since 2008 the offer has also included “Go for no GMO” 
chickens raised on GMO-free feed. 
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MEAT AND MEAT PRODUCTS

CHICKEN HAM BAR
The chicken ham bar is a very popular poultry sandwich sausage. The product is in 100% 
produced exclusively out of chicken meat, without supplements of any other meat or mul-
tiphosphates. 

CHICKEN SHORT FRANKFURTERS
Frankfurters produced exclusively from chicken.

CHICKEN TENDERLOIN-LIKE BLOCK
The chicken tenderloin-like block is a bar made of chicken breast meat (meat content 
84%). The block does not contain supplements of any other meat or multiphosphates. It is 
a dietary product as it has a low fat and salt content (up to 2%).
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MEAT AND MEAT PRODUCTS

CHOICE CHICKEN HAM
The choice chicken hat is a classical, exquisite boiled ham, produced from chicken breasts 
(meat content 88%). The ham does not contain supplements of any other meat or mul-
tiphosphates. It is a dietary product as it has a low fat and salt content (fat content up 
to 2%).

CHICKEN HEADCHEESE
Headcheese of chicken is a galantine made of pork gelatine, but based completely 
on chicken offal and meat. The composition of its flavours reminds of pork headcheese. 

CHICKEN ROLLS
The chicken roll is a block-like product made of breast and leg meat of chicken, as well 
as traditional “Polish” spices such as, among others, marjoram. 

CHICKEN FRENCH PATÉ
Chicken French paté is a refined, creamy paté with small pieces of chicken liver.
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Kutnowskie Zakłady Drobiarskie
„EXDROB” S.A.
99-300 Kutno, ul. Mickiewicza 108
phone: +48/ 24 355 31 01
fax: +48/ 24 355 31 05
e-mail: exdrob@exdrob.pl
www.exdrob.pl

CHICKEN DE VOLAILLE WITH CHAMPIGNONS
Ready-made culinary dish made of chicken fillet with champignon stuffing in mild, 
crunchy coating. This highly nutritional product is ready to eat after heating. Packaged on 
trays in a protective atmosphere.

CHICKEN DE VOLAILLE WITH CHEESE
Ready-made culinary dish made of chicken fillet stuffed with cheese in mild, crunchy 
coating. This highly nutritional product is ready to eat after heating. Packaged on trays 
in a protective atmosphere.

DRIED GOOSE SAUSAGE
Very original product of delicious flavour and aroma, traditionally made of goose meat 
with natural spices, smoked to a dark cherry colour, dried, packaged in perforated bags. 
Product awarded with MTP Polagra gold medal.

MEAT AND MEAT PRODUCTS



17

WHITE POULTRY SAUSAGE
Unsmoked poultry sausage with natural spices (mainly with marjoram). Recommended to 
be consumed hot as well. Perfect for sour rye soup and borsch.

POULTRY FRANKFURT SAUSAGES
Poultry sausage of characteristic shape (thin), flavour and aroma, slightly smoked. Perfect 
when served as a cold or hot (out of water) snack.

KUTNOWSKA ROAST
Original, innovative on the market brand product, made according to the EXDROB old rec-
ipe. Ready-made product with natural spices (including parsley leaves), roasted in moulds. 
The product has been gaining a continuous approval for many years.

MEAT AND MEAT PRODUCTS
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MEAT AND MEAT PRODUCTS

SPECIALLY SMOKED TURKEY LOIN
Smoked turkey fillet with classic spices. Succulent product of mild flavour and aroma. 
Natural fillet shape.

POULTRY LOIN A’LA PORK LOIN
Product made of chicken meat, unsmoked, aesthetically formed and wrapped in poultry 
skins. Sprinkled with marjoram. Perfect for sandwiches; subtle flavour and aroma.

SZLACHECKA HAM
Very tasty ham of characteristic shape with open-work pattern imprinted on its surface. 
Fair flavour and aroma. Perfect snack for everyone.

GOOSE COUNTRY HAM
Smoked, succulent fillet made of goose breasts with skin and fat, of natural shape. Deli-
cious flavour and aroma which is characteristic for aquatic poultry meat and spices used.
Awarded the “Polski Producent Żywności” (Polish Food Producer) title.
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SMOKED CHICKEN LEG
Selected chicken legs, spiced and smoked to gold colour. Classic product, perfect as a cold 
snack.

WIEJSKI BRAWN MADE OF POULTRY
Cured meat made of giblets with natural spices. Tasty product packaged in transparent 
barrier casing. 

A–CLASS FRESH CHICKEN
Drawn chicken carcass without giblets, with neck. 
Formed or unformed chicken. Can be also calibrated.

A-CLASS FRESH FILLET MADE OF CHICKEN BREASTS
Piece of meat made of half of breast without breastbone and ribs. 
Can be calibrated.

MEAT AND MEAT PRODUCTS
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MASARNIA WŁADYSŁAWOWO SPÓŁKA JAWNA
R.K.A ZAWISTOWSKI
89-210 Łabiszyn, Władysławowo 8
phone: +48/ 52 384 58 45
fax: +48/ 52 384 04 11
e-mail: zawistowski@podroby.pl

handel@podroby.pl

CHŁOPSKI PÂTÉ
Product made of thickly minced pork meat with green pepper grains and natural spices 
only. Perfect for feast tables and as a filling for pies and dumplings.

WHITE BLOOD SAUSAGE
Product made of pearl barley with big amounts of meat and pieces of liver, tasty when 
roasted on a grill, in an oven and fried in a frying pan. 

NOTECKI PÂTÉ
Product of original, unique flavour due to selection of appropriate, only natural spices. 
Perfect for sandwiches, children’s favourite pâté.

BIAŁY WŁOSKI BRAWN
Product made of carefully selected lean pork meat. Ideal snack on the “Country Table” 
at banquets and picnics.

SMAŻONKA
Product made of meat and pork fat properly minced with spices and unpreserved vegeta-
bles, heat-treated. Hit at picnics on “Hunks of Bread”.

MEAT AND MEAT PRODUCTS
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Polski Koncern Mięsny DUDA S.A.
02-699 Warszawa, ul. Kłobucka 25
The Grąbkowo Branch
63-930 Jutrosin, Grąbkowo 73
phone: +48/ 65 547 70 00
fax: +48/ 65 547 70 01
e-mail: duda@pkmduda.pl
www.pkmduda.pl

‘ŁOWIECKIE KABANOSY’
Product of the ‘On the track of flavour’ series. Taste the hunting adventure! Let the intense 
and refined taste of wild game take you to the world of exceptional experience. Let’s roam 
far from the roar of civilisation – have a bite of game and follow the track of... flavour!

PÂTÉ À LA COUNTRYSIDE WEDDING PARTY
‘Stół Polski’ company manufactures an excellent pâté under its brand ‘Cold meat à la coun-
tryside wedding party.’ It is made of carefully selected ingredients which give it the flavour 
and aroma typical of traditional farmhouse produce. The recipe on which the manufac-
turing process is based relates to recipes known to butchers of the Podlasie region for 
centuries. Its taste brings the memory of one of the most beautiful Polish traditions – the 
countryside wedding party. 

HUNTERS’ SAUSAGE
The range of products by ‘Stół Polski’ includes an excellent hunters’ sausage. It is made 
of carefully selected ingredients which give it the flavour and aroma typical of cold meat 
prepared with the use of traditional methods. 

MEAT AND MEAT PRODUCTS
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SCOTTISH-STYLE SAUSAGE
The ‘Scottish-style sausage’ is intended for all consumers who cherish cold meat with 
a distinctive taste. The product is half-dried with a distinctive smoked aroma. It is per-
fect as an ingredient of everyday sandwiches and of a platter of cold meat served during 
a family celebration.

MEAT AND MEAT PRODUCTS

DRIED CRACOW-STYLE SAUSAGE
‘Dried Cracow-style sausage’ by ‘Stół Polski’ is an essential ingredient of tasty sandwiches. 
Its taste is widely recognised by consumers as it is a result of rich experience and tradi-
tional approach to cold meat manufacturing. ‘Dried Cracow-style sausage’ by ‘Stół Polski’ 
is an excellent idea for a tasty breakfast or supper every day! 

ŻYWIEC-STYLE SAUSAGE
The ‘Żywiec-style sausage’ by ‘Stół Polski’ is manufactured according to traditional recipes. 
Only carefully selected meat is used in its production, thanks to which its taste is exactly 
what you can remember from your childhood.
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FRONT LEG IN A VAC NET
Manufactured from an excellent pork species according to a traditional recipe, perfect for 
traditional Old Polish dishes as well as for dishes from all over the world.

MINCED PORK
It is enough to have basic cooking skills and some imagination to use it to make dinner 
dishes, snacks, and a tasty supper.

SPICY NECK
Perfect for a family summer-time grill. A mixture of aromatic spices enriches the taste and 
aroma of this excellent meat.

MEAT AND MEAT PRODUCTS
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Płockie Zakłady Drobiarskie SADROB S.A.
09-400 Płock, ul. Bielska 57
phone: +48/ 24 262 56 21
fax: +48/ 24 262 36 13 
e-mail: marketing@sadrob.pl

zamowienia@sadrob.pl
www.sadrob.pl

CHICKEN DELICIOUS ROAST
A product made from poultry meat with the addition of pork meat and pure grease as well 
as low fat mature cheese. It is roasted and vacuum-packed. Its section is distinctive – mo-
saic with visible pieces of green and red peppers and cheese. Its distinct pepper taste is 
as attractive as its look. It is recommended to be eaten both cold and hot – and with pizza. 
Product No 1 in the ranking in terms of the size of production and sales. Awarded in the 
competition of the Meat and Fat Research Institute. 

TURKEY KRAKOWSKA SAUSAGE
A sausage for sandwiches made from the turkey leg meat, coarse minced in a protein cas-
ing, smoked and steamed. It is classified high in the ranking of SADROB products. The di-
etary values of turkey meat make the sausage especially recommended for everyone. 
Awarded in one of domestic cured meat competitions. This sausage is one of products 
of the Silver Premium line, the trademark and name of which are protected in the Patent 
Office of the Republic of Poland (the Patent Law No 180986). 

STUFFED CHICKEN
It is a high quality ready-made product, traditionally produced (hand-made) from a whole 
boneless chicken with skin. The chicken is stuffed with a meat and giblets stuffing unique-
ly seasoned with vegetables and spices, according to the tradition of the Polish home 
cuisine. After being shaped in meat netting, the product is then roasted until it becomes 
golden brown. It can be eaten either cold or heated in many ways. Awarded the Golden 
Medal at Polagra Food Poznań International Fair in 2004 and at several other domestic and 
ministerial competitions. It is classified in the narrow top of the ranking of SADROB prod-
ucts. It is one of products of the Silver Premium line, the trademark and name of which are 
protected in the Patent Office of the Republic of Poland (the Patent Law No 180986).

MEAT AND MEAT PRODUCTS
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TURKEY IN JELLY
A jelly type product made from a turkey leg with vegetables. It is invariably popular with 
consumers due to its very good „home” taste as well as rich noble meat load. This product 
is perfect for eating both with sandwiches and in the form of jelly slices served on platters. 
It is a low-fat dietary product. What makes it encouraging is its appetizing section rich 
with vegetables as well as the attractive look of the roll in casing with a company label 
on it. Awarded both in domestic competitions (the Meat and Fat Research Institute) and 
in one of the editions of the ministerial competition for the most interesting foodstuff. 
In recent years it has always been classified in the first ten of the ranking of the best selling 
SADROB products.

MEAT AND MEAT PRODUCTS

WHITE CHICKEN STEAM SAUSAGE
This product stands out against other white chicken steam sausages available on the mar-
ket. This sausage is produced from highest quality meat, including the highest number 
of chicken breast muscles, which makes it a dietary charcuterie with a delicate, unique 
taste. It can be eaten cold and hot from water and grill. This sausage comes up to the 
expectations of the most demanding consumers. This sausage is always classified high 
in the rankings of products. The Taste Panel at Polagra Food 2003 confirms its high quality 
(4.2 points out of 5).

TURKEY KAZIUK
Turkey kaziuk is a coarse minced, seasoned product with almost no additions. It has 
a faithful, however due to its price not too large, circle of consumers. This charcuterie was 
created with the aim of launching a poultry equivalent of kindziuk, seasoned for a shorter 
period of time. Therefore, the trademark Kaziuk and the name Kaziuk was protected in the
Patent Office of the Republic of Poland – it has the Protection Law No 186612. This char-
cuterie acquires refinement when stored in recommended conditions. It reacts really well 
to home methods of further drying. Its supplies will last for very long. It has an attractive 
stylized label. This product was awarded the Golden Medal of Polagra Food Poznań Inter-
national Fair 2005.
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ROAST TURKEY BREAST
It is characterised by a natural, anatomic look, which gives an impression of a noble prod-
uct which was not processed too intensely. And this is actually the case. The turkey breast 
(of a hen) in such a form is unique on the Polish market, where you can usually find a 
highly-processed, highly efficient turkey breast muscles – most often from a form seeking 
to imitate the anatomic shape. This product has a circle of regular customers, both whole-
sale and retail, on numerous markets. It is one of the most often chosen SADROB products. 
Roast turkey breast (of a hen) belongs to the narrow top of the list including around 60 
smoked sausages and ready-made products by SADROB. This product is highly valued by 
customers. It slices well. It can be eaten cold and hot – fried or grilled. 

SENATORSKA TURKEY HAM
A golden brown appetizing external look of the roll, very light section confirming exclu-
sively breast muscle in the load. A clear structure of slightly processed muscle. It slices well 
on a slicer. This product is appreciated for its unique, excellent taste. It is readily chosen by 
people on a low-fat diet. From the very beginning the product has found a large number 
of consumers due to its taste and dietary values. It is always classified in the narrow top 
of SADROB products. 

TURKEY FILLET A’LA SALMON
It is a natural product of a highest quality, definitely low-fat, made from delicate hen fillet. 
It is cold smoked. This product has a regular selected group of purchasers and despite its 
rather limited production it is essential on the list of goods. 

MEAT AND MEAT PRODUCTS
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TURKEY PRIMA LITTLE SAUSAGES
Short, cocktail sausages, medium minced, from turkey meat, smoked, steamed, in an 
edible casing, with a small section. This product is directed at both children and adults 
– an alternative for customers seeking far better quality and nutritious values than can be 
found in frankfurters. It is highly ranked at the list of goods. 

CHICKEN STRING STEAMED BRAWN
It is a rather „young” product, made from high quality poultry meat and giblets, perfectly 
seasoned. The roll has a characteristic string shape, and there is a company label on the 
casing. It is popular with numerous customers who recognise its taste and quality.

ROASTED TURKEY PORK LOIN
An exceptionally delicate taste, small content of fat and the type of material (hen breast 
muscle) make this product especially suitable for people on a low-fat and antiallergic diet, 
and for children. It has been produced for five years. It has gained a high and stable posi-
tion in the ranking of the company’s products. The form of the roll and its packaging are 
very convenient for wholesale and retail consumers. 

MEAT AND MEAT PRODUCTS
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Przedsiębiorstwo Uboju
i Przetwórstwa Drobiu
„Ilczak” Sp. z o.o.
06-500 Mława, ul. Instalatorów 2 
phone: +48/ 23 654 51 72
fax: +48/ 23 654 27 72
e-mail: ilczak@op.pl

sekretariat@ilczak.pl 
www.ilczak.pl

OGRODOWA LOIN
Low-fat and high-protein product made of whole turkey breasts, unsmoked. Packaged 
in thermoshrinkable barrier casing – vacuum of 800g and 2000g. The product has the 
following distinctive features: traditional look, flavour and aroma, high stable quality and 
reproducibility of production. Due to the fact that raw meat comes from ecologically clean 
areas and is of highest quality, it has the features of dietetic and ecological products. The 
production process is under constant supervision of veterinary inspection which uses the 
implemented and supervised HACCP system.

PPHU „KAROL” Ewa Brodawka
21-560 Międzyrzec Podlaski, Strzakły 55
phone: +48/ 83 373 10 86
fax: +48/ 83 373 10 88
e-mail: biuro@zpm-karol.pl
www.zpm-karol.pl

LEŚNICZY SAUSAGE
Thin sausage of characteristic, exceptional flavour, made of carefully selected high-quality 
pork. Its uniqueness comes from finely selected blend of natural spices and traditional 
smoking.

Przedsiębiorstwo Przemysłu
Mięsnego „Taurus” Sp. z o.o.
39-220 Pilzno, ul. Legionów 58
phone/fax: +48/ 14 670 61 30
e-mail: biuro@stan-taurus.com.pl
www.stan-taurus.com.pl

PILZNEŃSKA HOME-MADE SAUSAGE
Pure pork sausage, medium minced, made from non-cured meat with natural spices, 
in pork small intestines, smoked, roasted. Traditionally farmhouse sausage, well smoked 
with tender, easy to crumble texture, naturally spiced with a dominating flavour of garlic.

MEAT AND MEAT PRODUCTS
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Sokołów S.A. – The company’s seat
08-300 Sokołów Podlaski, Al. 550-lecia 1
phone: +48/ 25 640 82 00
fax: + 48/ 25 787 61 32
www.sokolow.pl

Sokołów S.A. – Office of the Board of Directors
02-703 Warszawa, ul. Bukowińska 22 B
phone: +48/ 22 525 82 50
fax: +48/ 22 525 82 91
e-mail: marketing@sokolow.pl

PEASANT SAUSAGE
High quality charcuterie with 100% meat content. Juicy, aromatic with a light brown col-
our due to smoking.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 2.5 21 Sokołów 15.00 container

SZOŁDRA SAUSAGE
A raw maturing sausage made from pork meat. There are visible chunks of lean meat 
in cross-section. Natural seasoning may be clearly tasted.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 1.4 90 Sokołów 10.00 container

PL.MAP 0.1 60 Sokołów 4.2 cardboard box

KRESOWIAK SAUSAGE
This pork sausage is steamed, smoked and has rich, slightly spicy flavour. The smoking 
aroma is easy to notice.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 0.8 30 Sokołów 15.00 container

MEAT AND MEAT PRODUCTS
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AMBER HAM 
Smoked and steamed product made from pickled pork ham, with a natural covering of fat 
and skin, delicately shaped with a string. 

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

VAC 4.0 30 Sokołów 12.00 container

½ VAC 2.0 30 Sokołów 20.00 container

MATURING GRANDMA’S SAUSAGE
High quality, raw maturing product that is slightly dried and has a beautiful gold-brown 
colour that shines. The product of distinctive, spicy taste is slightly chewy. A several-day-
long drying process makes the stick slightly creased and its taste becomes distinctive 
thanks to natural seasoning used in a production process.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 0.9 21 Sokołów 20.00 container

MEAT AND MEAT PRODUCTS

COUNTRY STYLE HAM
Pork ham produced from ham muscles with a delicate layer of fat. The product is steamed, 
smoked and stringed.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

VAC 2.2 27 Sokołów 15.00 container

½ VAC 1.0 27 Sokołów 15.00 container

MAP 2.2 27 Sokołów 15.00 container
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PORK HAM FITNESS
The ham belongs to the group of low fat products. It is made from high quality pork ham. 
Pork ham Fitness is a steamed but not smoked product rich in natural pork proteins. 
It does not contain allergy-inducing substances.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 0.12 21 Sokołów 21.00 display

GRANDMA’S EXTRA HAM
The ham is the best quality product with exquisite taste, which may be confirmed by 
numerous prizes and honourable mentions won during both national and international 
fairs. Dark smoked, steamed pork ham produced from previously pickled ham. Thanks to 
a traditional recipe the ham is tender and juicy with a slight aroma of smoking. Excellent 
in sandwiches and when served on platters. 

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

LUZ 5.5 – 5.8 14 Sokołów approx. 18.00 cardboard boxes

VAC 3.0 – 3.5 21 Sokołów approx. 20.00 cardboard boxes

P.VAC 0.75 21 Sokołów approx. 20.00 cardboard boxes

MAP 140 g 21 Sokołów 10 -piece cardboard box

MEAT AND MEAT PRODUCTS

TRADITIONAL “SOKOŁÓW” SAUSAGE
Steamed and smoked sausage made from high quality raw materials. Taste of garlic is easy 
to notice. The product won twice a Try Fine Food quality mark.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 2.5 21 Sokołów 15.00 container
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POPULAR SALAMI
Maturing, raw and finely minced pork sausage that is smoked.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 0.75 90 Sokołów 10.00 cardboard box

SLICES 0.1 60 Sokołów 2.00 cardboard box

“SOKOŁÓW” DELICACY BACON
Smoked and pickled bacon. Its surface is sprinkled with powdered dark-green seasoning 
The seasoning, which is visible in a cross-section, gives the product quite original taste.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

½ VAC 1.7 24 Sokołów 15.00 container

HOME-MADE “BARREL” SAUSAGE 
Coarse-ground natural seasoning is visible under the cover and in a cross-section. The sau-
sage is tender, juicy and was granted a Try Fine Food quality mark.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP 0.8 21 Sokołów 15.00 container

MEAT AND MEAT PRODUCTS
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GOLD “KABANOSY” SAUSAGE 
Medium minced and dried pure pork sausage in natural casings. Brown smoked colour. 
The sausage is made according to a traditional recipe. Absolutely delicious. The sausage’s 
cover is 19 mm thick. Sticks are 21 cm long.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP approx. 1.0 62 Koło 10.00 cardboard box

VAC egal 0.24 62 Koło 5.00 cardboard box

BALKAN SAUSAGES
These steamed sausages, most frequently pork ones, have 20-cm-long covering of 19 
diameter, made from hardened gel. The sausages have a cured form. Specially selected 
seasonings gave the sausages their aroma and flavour. Perfect when grilled. The sausages 
were granted a Try Fine Food quality mark (decision no 709/2007).

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP egal 0.5 21 Koło 5.00 cardboard box

“SWOJSKI” ROAST LOIN 
Smoked loin in the shape of an irregular cylinder is yarn-stringed several times. The prod-
uct is made from loin muscles with a part of bacon. The outer layer of fat on the loin is 0.5 
cm thick.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

VAC 1.6 – 2.60 21 Jarosław approx. 20.00 container

Sokołów S.A. – Oddział Zakłady Mięsne w Kole
62-600 Koło, ul. Toruńska 262
phone: +48/ 63 262 64 00
fax: +48/ 63 262 64 44

Sokołów S.A. – Oddział Zakłady Mięsne „Jarosław”
37-500 Jarosław, ul. Przemysłowa 2
phone: +48/ 16 624 65 00
fax: +48/ 16 624 65 03

MEAT AND MEAT PRODUCTS
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“SWOJSKI” ROAST SAUSAGE
Taste and appearance of the SWOJSKI roast sausage brings up to mind traditional, home-
made products. Its unique flavour and aroma are a result of smoking alder and beech 
wood in a traditional smoking chamber. Medium minced, pure pork sausage in natural 
cover.

Forma
pakowania

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

MAP approx. 1.5 18 Jarosław 10.00 container

DELICATESSEN SALAMI
Raw salami that is finely minced. Delicatessen salami is available in 260 mm or 130 mm
long sticks of 53 mm in a diameter. It has delicate flavour. As for taste, it is slightly sour and 
seasonings are easy to notice. White cellulose cover imitates mould and tightly envelops 
the filling. The product has an informative and decorating label. Vacuum packed salami is 
available in 250 g and 500 g packaging.

Forma
pakowania

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

VAC
250
500

90 Dębica
5.00

10.00
15.00

cardboard 
boxes

Wytwórnia Salami Igloomeat – Sokołów Sp. z o.o.
39-200 Dębica, ul. Słoneczna 7
phone: +48/ 14 680 95 00
fax: +48/ 14 680 95 03

MEAT AND MEAT PRODUCTS

DRY “MYŚLIWSKA” FROM GAME
The sausage is made from pieces of pickled venison, pork and beef meat with some 
seasonings. The sausage has a natural cover; its 21-cm-long sticks are not curved. It has 
a colour of dark cherries but ingredients are visible under the creased cover. Venison and 
specially selected herbal seasonings were added to a traditional dry myśliwska sausage 
recipe, which led to the creation of a product of unique aroma and taste.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

D.P.VAC approx. 0.9 35 Jarosław 20.00 container

P.VAC approx. 0,5 35 Jarosław 20.00 container

D.P.MAP approx. 1 35 Jarosław 20.00 container
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EXQUISITE SALAMI
Raw salami that is finely minced. The salami is available in 450 mm long sticks of 85 mm 
in a diameter. It has delicate flavour and slightly sour taste. The stick’s surface is sprinkled 
with 11 spices (onion, jäger fix, red chilli, red pepper, Mexican pepper, pampa, nus, cheese, 
green pepper, garlic). The salami is packed in perforated foil. The product has an informa-
tive and decorative label. The salami’s average weight is 2300 g. 

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

Perforated
bag

2200 g 90 Dębica
5.00

10.00
cardboard 

boxes

SALAMI DELICACY
Raw salami that is finely minced. The salami is available in 100 mm long rectangular sticks 
of 50 mm in a diameter. The surface of the sticks has horizontal stripes created thanks to 
sprinkled brown and red pepper or green and red pepper. The salami is also available 
in the shape of a triangle (a pyramid) or a heart sprinkled with red pepper (80 mm long 
sides) and in the form of a 80 mm high and 120 mm wide tunnel sprinkled with jager fix. 
Sticks are 500 mm long and their weight ranges from approx 2200 g to 2500 g. 

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

VAC 3000 g 90 Dębica
5.00

10.00
cardboard 

boxes

MEAT AND MEAT PRODUCTS

GRANDPA’S PATE
Baked pate made of pork and poultry. A characteristic crumb-like surface of the pate is 
dark-brown. However, when cut, the pate is grey and its creamy consistency makes the 
pate ready to spread.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

BULK approx. 1.4 10 Czyżew 15.00 container

P.VAC approx. 0.5 14 Czyżew 5.00 cardboard box

SOKOŁÓW FRANKFURTERS 250 g
18-diameter-frankfurters in a cellulose cover with a printed inscription. There are 18 cm
long sticks that are not curved. Frankfurters are light-brown due to smoking. The taste and 
aroma result from the raw material used, seasonings and heat processing. Meat flavoured 
and smoking easy to notice.

Packaging
form

Weight per
package

(kg)

Shelf life
(days) Producer Wholesale

packaging (kg)

P.VAC 250 g 21 Czyżew 5.00 cardboard box

Sokołów S.A. – Oddział Zakłady Mięsne „Farm Food”
18-220 Czyżew, ul. Zarębska 48
phone: +48/ 86 275 54 06
fax: +48/ 86 275 57 05
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ŻYWIECKA SAUSAGE
High-quality cured meat made according to traditional proven recipe, continuation 
of Polish good traditions and proven technologies.

Zakłady Mięsne ,,Łmeat Łuków” S.A. 
21-400 Łuków, ul. Przemysłowa 15
phone: +48/ 25 798 24 01
fax: +48/25 798 42 32
e-mail: handlowy@zmlukow.pl
www.zmlukow.pl

ŁUKOWSKIE SALAMI
Smoked, ripening pork and beef sausage. High-quality product of long shelf life and 
unique, refined flavour.

KRAKOWSKA DRY SAUSAGE
Smoked and dried pork sausage. High-protein, high-quality cured meat made according 
to traditional proven recipe of high quality and unique flavour.

MEAT AND MEAT PRODUCTS
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ŁUKOWSKA SMOKED BACON
High-quality product made of pork loin, of very mild flavour and crunchy texture.

COOKED DAISY HAM
Noble, high-quality smoked bacon made of one piece of anatomical part of carcass 
– neck.

PORK LUNCHEON MEAT
(300g and 200g) – tinned meat made of highest quality raw meat of rich flavour and aro-
ma. For many years it has been gaining a continuous popularity in Poland and abroad.

ENGLISH GOULASH LUNCHEON MEAT
(300g and 200g) – highest-quality tinned meat made of 100% lean pork meat. For many 
years it has been gaining a continuous popularity in Poland and abroad.

MEAT AND MEAT PRODUCTS
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KRAKOWSKA POULTRY SAUSAGE
Unique recipe and characteristic aroma of traditional smoking makes this product, which 
has been on the market for 8 years, popular among consumers. Succulent and tender 
slices are perfect for sandwiches. 

MEAT AND MEAT PRODUCTS

Zakłady Mięsne Nowak Sp. z o.o. Sp. K.
80-180 Gdańsk, ul. Knyszyńska 16a/2
phone: +48/ 58 692 28 15
fax: +48/ 58 692 28 22
e-mail: sekretariat@zmnowak.pl
www.zmnowak.pl

POLISH RAW SAUSAGE
Traditional high-quality and low-fat raw sausage. 100 g of this sausage is made of 111 g
of fresh meat. Its mild flavour comes from original recipe and natural spices (including 
mustard). 

KASZUBSKA MINCED LUNCH MEAT
Its firm flavour of natural spices and unique aroma make it a perfect sandwich product. 
Its quality is confirmed by awards given by consumers. 
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CHIMNEY SAUSAGE
High quality, lovely cherry colour, traceable note of pepper and garlic – all these features 
makes the Chimney sausage tasty both cold and hot. 

NOWAK FOREST SAUSAGE
Frequently awarded for its flavour, perfect for sandwiches. Its characteristic aroma of 
traditional smoking and natural spices makes it desirable among consumers who value 
quality. 

ŻYWIECKA POULTRY SAUSAGE
Selected pieces of poultry meat, unique recipe and production process make the slices 
very tender. This mildly smoked sausage, the source of full value protein, is perfect for 
sandwiches.

MEAT AND MEAT PRODUCTS
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MEAT AND MEAT PRODUCTS

ŻYWIECKA DRIED SAUSAGE
This traditional dried sausage made of pork meat isd perfect for sandwiches. 

SMOKED BACK BACON
This traditional low-fat product of characteristic smoking aroma is perfect for sandwiches. 

COUNTRY HAM
This traditional ham with fat has been made according to traditiona recipe for 17 years. 
Selected meat pieces and recipe make the slices succulent and tender. Its quality is con-
firmed by awards given by consumers, including the Top Produkt Pomorza 2005 award. 
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CHICKEN HOCK
The product is bought regularly due to its delicious flavour. 

ROASTED HAM
Product frequently awarded in consumer competitions, e.g. Top Produkt Pomorza 2007. 
made of pork ham. Its tender, succulent slices and unique look, due to roasting and natu-
ral spices, make the ham perfect for sandwiches and dishes. It can also serve as a dinner 
- it is delicious hot with sauces/gravy. 

MEAT AND MEAT PRODUCTS

NOWAK PODWAWELSKA SAUSAGE
This high-quality traditional sausage is characterised by distinctive flavour of spices. Per-
fect to be eaten cold and hot. 
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MEAT AND MEAT PRODUCTS

SLICED ROAST PORK
Made of high-quality pork loin with natural spices including black pepper and a bay leaf. 
Its tender and succulent slices and unique look, due to roasting and natural spices, make 
the ham perfect for sandwiches and dishes. It can also serve as a dinner - it is delicious hot 
with sauces/gravy. 

OLD-POLISH STYLE SAUSAGE
Traditional high-quality sausage of “home-made” character. High content of pork meat, 
specific production process and natural spices make the product popular with consumers. 

GOLD SAUSAGE
Named due to its lovely gold colour after smoking. Lean pork sausage with a bit of poultry 
meat, perfect cold and grilled. Available in handy packages of 5 pieces. 
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MEAT AND MEAT PRODUCTS

FRANKFURTERS
Delicious hot and cold. Their delicate and mild flavour make them e.g. a perfect breakfast 
dish. Available in small handy package. 

WIENERS
Delicious hot and cold. Tender and succulent, slightly spiced, perfect e.g. for breakfast. 
Available in small handy package. 

NOWAK BANGER SAUSAGE
Traditional banger sausage made for 17 years according to unchanged recipe, still popular 
with consumers. Perfect hot with mustard or ketchup.
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Zakłady Mięsne Viola Meyer Sp. J.
86-141 Lniano, ul. Wyzwolenia 13 A
phone: +48/ 52 33 23 200
fax: +48/ 52 33 23 199
e-mail: viola@viola.com.pl
www.viola.com.pl

EXTRA SMOKED MEAT

TINNED HAM 4 LBS

“SZYNKÓWKA” SAUSAGE

MEAT AND MEAT PRODUCTS
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ROYAL BRAWN

BAVARIAN LIVER SAUSAGE

SPECIALTY LIVER SAUSAGE

MEAT AND MEAT PRODUCTS
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SMOKED LIVER SAUSAGE

WHITE RAW SAUSAGE

FRANKFURTERKI

FARMHOUSE BAKED SAUSAGE

MEAT AND MEAT PRODUCTS
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REGIONAL TORUŃ-STYLE SAUSAGE

MORTADELLA DE LUXE

KABANOSY

REGIONAL MINCED SAUSAGE

MEAT AND MEAT PRODUCTS
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MILK AND DAIRY PRODUCTS
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MILK AND DAIRY PRODUCTS

AGRO-DANMIS Sp. z o.o.
64-834 Wyszyny, Bukowiec 34
e-mail: danmis@danmis.com.pl
www.danmis.com.pl

GOAT CREAM CHEESE
Is made of normalised goat milk, by appropriate clot processing obtained from adding 
clear milk cultures and rennet. Then, the ready cream cheese is salted.

GOAT YOGURT
Is a beverage obtained as a result of fermentation of normalised, pasteurised and con-
densed (by adding powdered goat milk) goat milk, which is soured with leaven of pure 
bacteria cultures with an addition of peach, berry and strawberry batch.

EDAM GOAT CHEESE
Is produced of normalised goat cheese which is pasteurised with addition of calcium 
chloride and rennet. It is fermented with pure bacteria cultures, and then dried, moulded, 
pressed, salted and matured.
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GK MLEKOVITA 
18-200 Wysokie Mazowieckie, ul. Ludowa 122
phone exchange: +48/ 86 275 82 00
secretariat: +48/ 86 275 82 14
fax: +48/ 86 275 41 30
e-mail: sekretariat@mlekovita.com.pl
www.mlekovita.com.pl 

UHT MILK OF VANILLA FLAVOUR (Vani vita)
STRAWBERRY FLAVOUR (Trusko vita)
CHOCOLATE FLAVOUR (Choco vita)

A special offer for children. It has all advantages of natural milk, does not contain preserva-
tives nor artificial additives. It is a rich source of A, B1, B2 i D vitamins and mineral salts 
that regulate oxygen transporting, enzyme activity and transmission of nerve impulses. 
Perfect as a drink or supplement to second breakfast. 

DAREK
Vanilla, strawberry and stracciatella flavoured homogenised cheese – a source of easily as-
similated calcium and A, B1, B2 vitamins. It is an ideal dessert for both children and adults. 
This delicious homogenised cheese of exceptionally fluffy, mild texture is made of natural 
raw materials only. Does not contain preservatives nor any artificial additives. It has been 
awarded the BEST IN POLAND certificate.

MILK AND DAIRY PRODUCTS

FOREST FRUIT POLISH YOGHURT
Delicious, fruit drinking yoghurt including natural live yoghurt bacteria cultures and 
LACTOBACILLUS ACIDOPHILUS and BIFIDOBACTERIUM probiotic cultures. It enhances 
organism immunity, makes you feel better and regulates your digestive system. Daily con-
sumption of probiotic yoghurts prevents osteoporosis (due to easily assimilated calcium 
and phosphorus) and anaemia (it facilitates iron absorption), facilitates synthesis of vita-
mins in organism and detoxifies the organism. It is useful in constipation, flatulence and 
enteritis. It may be consumed even by persons with lactose intolerance. Due to its handy 
packaging yoghurt may be consumed even when you are in a hurry.

TYLZYCKI CHEESE – sliced
Hard ripening, sliced cheese. It is characterised by flexible texture, original flavour and 
aroma. It contains mineral components calcium and vitamins that are necessary for the 
organism,. It is an ideal additive to sandwiches and salads. The cheese has a modern func-
tional packaging that can be opened and closed many times, which prevents the product 
from drying.
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SOKÓŁ CHEESE – sliced
hard ripening, sliced cheese on a tray (wrapping foil with the open/close function). It is 
characterised by flexible texture, original flavour and aroma. It contains mineral compo-
nents, calcium and vitamins that necessary for the organism. It is an ideal additive to sand-
wiches and salads. 

PEPPERED GOUDA CHEESE – sliced
Contains mineral components, calcium and vitamins that are necessary for the organ-
ism. It is an ideal additive to sandwiches and salads. The cheese has a modern functional 
packaging that can be opened and closed many times, which prevents the product from 
drying. The pepper added to the cheese made its flavour specific and refined, which made 
the cheese very popular with amateurs of hot spices.

EXTRA POLISH BUTTER
Natural product, contains many mineral components and vitamins that are necessary for 
the organism. The butter is made of raw material from ecologically clean lands of Podlasie. 
It is distinguished by its high assimilation and digestibility. It is characterised by delicious 
creamy flavour and aroma. The product is rich in fat-soluble vitamins (A, D, E and K) which 
enhance the immune system. It contains 82.5% of milk fat.

POLISH FRESH MILK 3.2%
In a handy packaging, a transparent, capped bottle, retains all advantages of fresh, natural 
milk, including numerous vitamins, minerals and proteins. It is characterised by natural, 
pure and clear flavour and by the lack of strange aromas. Does not contain any preserva-
tives.

MILK AND DAIRY PRODUCTS
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KUJAWSKA SPÓŁDZIELNIA MLECZARSKA
87-800 Włocławek, ul. Wysoka 15
phone: +48/ 54 236 00 61
fax: +48/ 54 236 97 83
e-mail: marketing@kesem.com.pl
www.kesem.com.pl

EXTRA CREAM 12% IN CUPS OF 200 ml AND 380 ml
Low-fat thermised extra cream 12 % of lovely homogeneous cream texture. It has mild, 
slightly sour flavour, an ideal substitute for mayonnaise. Perfect additive to cucumber sal-
ads, soups and sauces. The extra cream 12% production technology has been patented by 
the Patent Office of the Republic of Poland.

CURDS - KLINEK TŁUSTY, KRAJANKA PÓŁTŁUSTA
Curd cheeses are made by traditional method of pasteurised milk from unspoiled Ku-
jawsko-Dobrzyńska land. They are characterised by firm texture and clear, slightly sour 
flavour. They are source of full value light animal protein, high-bioavailable calcium and 
other mineral salts, vitamins of B-group mainly, lactic acid and microflora which has a 
positive impact on human health. Vacuum-packed, they keep their high quality during 
their entire shelf-life.

VANILLA COTTAGE AND SANDWICH CHEESES 150 g
Cheeses made by an ultrafiltration method of raw material from ecologically clean Gos-
tynin-Włocławek Landscape Park [Gostynińsko-Włocławski Park Krajobrazowy] land. Due 
to the ultrafiltration method all milk proteins, including whey proteins, which are human 
immune system builder are concentrated. Cheeses made by ultrafiltration have smoother 
and creamier structure and texture than those made by traditional methods. They are also 
more delicious than traditional cheeses with the same amount of fat.

KEFIR 2%, IN A BOTTLE OF 400 ml
Kefir is a refreshing milk drink made of highest-quality pasteurised milk, soured with kefir 
yeast and live bacteria cultures. It is a highly nutritious natural source of protein and cal-
cium. Perfectly quenches thirst and refreshes. Recommended also for salads, milk shakes 
and cold soups.

MILK AND DAIRY PRODUCTS
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Obrzańska Spółdzielnia Mleczarska w Kościanie
64-000 Kościan, ul. Wojciecha Maya 28
e-mail: handel@osm-koscian.com.pl
www.osm-koscian.com.pl

FREE YOGHURTS
Are enriched with inulin, calcium and vitamin C; they include also a unique composition 
of probiotic bacteria: BB-12® Bifidobacterium and LA-5® Lactobacillus acidophilus, Lacto-
bacillus casei. FREE products contain the required probiotic microflora level. They keep 
you in good mood and retain your vital forces. We wish to meet your expectations and 
therefore we offer our products in unique flavours: carrot–orange, nectarine-passion fruit 
and strawberry-currant.

Okręgowa Spółdzielnia Mleczarska w Międzyborzu
56-513 Międzybórz, ul. Wrocławska 17
phones: +48/ 62 785 60 55

+48/ 62 785 60 05
fax. +48/ 62 785 60 88
e-mail: osm.miedzyborz@adres.pl

LUKSUSOWA CREAM 12%
Light texture of slightly sour flavour, lovely aroma and thickness of country cream. It is 
perfect both for cold dishes (sauces, dressings) and for hot ones. It does not contain any 
preservatives nor other artificial additives yet it has extremely long (25 days) shelf-life. 

LUKSUSOWA CREAM 18%
The cream is characterised by its very thick texture obtained in a natural way. Perfect for 
soups and sauces; it does not turn sour in hot dishes, which is its distinctive advantage. 
Although made using traditional technology, it has almost 4-week shelf life. 

SEMI-SKIMMED CURD
Made using traditional technology of highest-quality raw material, it has lovely flavour and 
mild aroma that makes it a country curd. Available in form of a block [krajanka] wrapped 
in greaseproof paper. Does not contain preservatives nor other artificial additives. Due to 
its classic fresh flavour it serves perfectly as a basis for culinary products, sandwiches and 
pastas. Delicious white curd is a perfect ingredient of daily diet for every consumer and his 
family, irrespectively of their age.

EXTRA BUTTER
Extra butter of minimum 82% fat content is made using traditional method of sweet 
cream from non-industrial areas. It is characterised by its ideal spreadability; it contains 
only milk fat, which gives it lovely flavour and aroma resembling country butter. 

MILK AND DAIRY PRODUCTS
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Okręgowa Spółdzielnia Mleczarska w Czarnkowie
64-700 Czarnków, ul. Kościuszki 105
phone: +48/ 67 255 2811
fax: +48/ 67 255 46 58
e-mail: osmczar@pro.onet.pl
www.osmczarnkow.pl

RICE DESSERT “CZARUŚ”
Is a delicious rice dessert for both children and adults. The dessert is composed of rice 
mixed with milk and different fruit. It is recommended in a diet enabling easy digestion. 
Rice grains contain vitamins E and PP as well as vitamin B complex. This dessert, rich in 
good quality proteins, carbohydrates and minerals, is a valuable supplement to a daily 
diet. The product is available in a functional 150 g cup and in many different flavours. 

“KASZKA MANNA” DESSERT
Is a combination of delicate semolina mixed with milk and fruit. It is delicious both as 
breakfast and a dessert. Good quality, balanced nutrition value and health security make 
the product rank among the best desserts. Prepared on the basis a home recipe, the prod-
uct gained in popularity among both child and adult gourmets. The product is available 
in esthetic 175 g cups with compartments. The product has four flavours: strawberry, rasp-
berry, cherry and blueberry.

CHOCOLATE SUPER CREAM
Is a delicate chocolate cream that may be spread on bread slices, pancakes or other bakery 
products. The product is available in the following flavours: chocolate and nut. 

MILK AND DAIRY PRODUCTS
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FRIED CHEESE
Is a delicacy of the whole Wielkopolskie voivodeship. It is produced on the basis of cottage 
cheese. The cheese may be distinguished by its flavour and aroma. Cumin or spring onion 
are added to it. Available in 200 g cups.

SANDWICH CREAM
Is a sandwich cream ready to spread on bread slices or rolls. Available in three flavours: 
creamy, cucumber and garlic. Available in 150 g cups.

MILK AND DAIRY PRODUCTS

MINI CHEESECAKE WITH FRUIT TOPPING
Just take out a delicate mini cheesecake with fruit topping of a cup and the feast is ready. 

QUARK CHEESE
Is available in different flavours. The cheese is produced by means of ultra-filtration and 
packaged in 100 g, 125 g and 150 g cups.
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JULIKO CREAMY CHEESE
Is excellent for baking, Polish pierogi dumplings, pancakes, sandwiches and desserts.

FAT-LOW COTTAGE CHEESE 250 g IN FOIL

CREAMY COTTAGE CHEESE 250 g IN FOIL

EXTRA BUTTER 200 g, TOTAL FAT 83%, NO FOREIGN FAT ADDED

MILK AND DAIRY PRODUCTS
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Okręgowa Spółdzielnia Mleczarska w Kaliszu
62-800 Kalisz, ul. Budowlanych 2
phone: +48/ 62 501 53 00
fax. +48/ 62 503 25 52
e-mail: marketing@osm.kalisz.pl
www.osm.kalisz.pl

MILK
Is a basic everyday foodstuff. It is produced from fresh raw milk which is pasteurized and-
homogenized. OSM Kalisz produces milk of 2% and 3.2% fat in the following packaging: 
plastic bag, eco-jug, carton, PET bottle.

KEFIR
Is a cultured product. Milk for kefir is thickened in the process of ultrafiltration thanks to 
which it is rich in proteins, especially in albumins and globulins. Kefir enhances metabo-
lism and the body’s assimilation of milk components; it is also a rich source of vitamins. 
OSM Kalisz produces kefir in plastic cups and PET bottles.

BUTTERMILK
Is also a cultured beverage of high nutritional value. Clear milk cultures. OSM Kalisz pro-
duces buttermilk in eco-jug and carton.

MILK AND DAIRY PRODUCTS
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NATURAL YOGURT
It is a thick-consistency beverage produced by means of the thermostat method. It is an 
excellent ingredient used for making meat dips, tzatzikis, soups, sauces and desserts. It al-
so makes a superb addition to Greek, Turkish and Italian dishes. It may substitute for may-
onnaise and cream, and, after mixing with jam or fruit, it is a delicious dessert. Fat content 
3%, 3.5% and 10%, packaging: buckets 1 kg, 5 kg and 10 kg.

MILK AND DAIRY PRODUCTS

CREAM
Cream - Salad cream is of thick consistency and is suitable for preparing both cold (sauces, 
salads, dips) and hot dishes. Produced in plastic cups 150 g and 400 g. Fresh 30% pasteur-
ized cream whips very well and forms fine foam. It may be used for preparing desserts, 
layer cake creams and sweet sauces. 18% cream is very good for soups, salads and other 
kinds of dishes. Cream is produced in plastic cups 200 g.

HOMOGENIZED COTTAGE CHEESES HOMEK
They have a delicious taste and superb consistency thanks to which they may be eaten 
with bread or may be made into all kinds of cheese dishes and desserts. They are pro-
duced in four flavours: natural, vanilla, strawberry.
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FAMILY CHEESE
Is produced by means of ultrafiltration thanks to which it contains all the milk proteins in-
cluding easily assimilated whey proteins. It is great for pancakes, pierogi and sandwiches. 
It makes an excellent ingredient for cold cheesecakes and can also be eaten on its own. 
Produced in bucket 1 kg.

SANDWICH CHEESES
Are made from natural ingredients by means of the unique method of ultrafiltration, 
thanks to which they have gained a firm reputation on the market. They are produced 
in four flavours: cream, garlic, vegetable and chives. Our PRYMUS cheese has won numer-
ous awards and competitions. Produced in plastic cups 150 g.

COTTAGE CHEESES
These cheeses are rich in calcium and proteins. They make superb components of every-
day diet for customers of any age. They are free from preservatives and stabilizers.

MILK AND DAIRY PRODUCTS
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Okręgowa Spółdzielnia Mleczarska w Kole
62-600 Koło, ul. Towarowa 6
phone: +48/ 63 27 20 900
fax: +48/ 63 27 21 253
E-mail: osm@osmkolo.pl
www.osmkolo.pl

COTTAGE CHEESE
Earned appreciation of Polish consumers, young and old, thanks to its tastiness. It is char-
acterised by a granular structure. Its regular-shaped cheese seeds are immersed in salt 
cream. It tastes great in its natural form or with spice that add some flavour to it. Net mass: 
150 g and 200 g. Expiry period: 14 days.

FARMHOUSE BUTTER EXTRA
Is a product of over 70 years of tradition. It is characterised by a homogenous consistency, 
is easy to spread, while its pure flavour and smell resemble milk. Its qualities are freshness 
and easiness with which it can be spread. Net mass: 200 g. Fat content: not less than 82%. 
Expiry period: 30 days. 

10% CREAM FRESH CUCUMBER SALAD
The appetising cream from OSM Koło is valued by every housewife. Thanks to its flavour 
qualities, its delicate aroma and its homogenous consistency it tastes great with salads 
and other home made specialities. Net mass: 400 g. Expiry period: 14 days.

MILK AND DAIRY PRODUCTS
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FORMED CREAMY CURD
Manufactured with the application of a method combining acid and rennet curdling. It is 
special for its excellent taste. As it spreads easily, it is perfect for making exquisite sand-
wiches.

FERMENTED CREAMS 10%, 12%, 18%
The consistency of fermented cream is homogeneous, delicate, fluffy, creamy and thick. 
The cream is lightly cream-coloured. Perfect for salads, soups and sauces.

CREAMY BUTTER
Creamy butter is a natural product obtained as a result of churning cream secreted from 
milk with a pleasurable taste and aroma. It contains vitamin A, D, E and lecithin; it is tasty 
and easily absorbed.

MILK AND DAIRY PRODUCTS

Okręgowa Spółdzielnia Mleczarska Mona w Koninie 
62-510 Konin, Poznańska 72
phone/fax: +48/ 63 243 87 65
e-mail: sekretariat@osm.konin.pl
www.osm.konin.pl

LUXURY CURDS
Product of highest quality with intact structure allowed to drip under its own weight 
which gives the curd its unique taste. Shaped in a circle or in a wedge, vacuum-packed. 
Types of curd: low-fat, semi-skimmed, fatty, creamy.

FORMED CURDS
Products of highest quality manufactured with the application of a new technology. 
They meet the quality requirements of the EU. Portions are formed into packets of 250 g, 
wrapped in an environment-friendly foil and vacuum-packed. Types of curd: low-fat, semi-
skimmed, fatty.
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Okręgowa Spółdzielnia
Mleczarska w Krasnymstawie
22-300 Krasnystaw, ul. Borowa 4
phone: +48/ 82 576 28 61
fax: +48/ 82 576 28 60
e-mail: marketing@osm-krasnystaw.pl
www.krasnystaw.eu

CREAM
A range of delicious creams with different fat content are fresh, fully natural milk products 
of thick texture and fresh, mild flavour. Modern production technology guarantees high-
est quality and a product standard. The cream is a perfect additive to soups, sauces and 
salads and an ideal ingredient of cakes and desserts. Fat content: 12, 18 and 22%, packag-
ing: cups of 200 and 400 g, a bucket of 1 kg.

COTTAGE CHEESE
Our representative product. This granulated cheese combined with pasteurised cream is 
a perfect supplement to daily menu. Offered without additives and with chives, it fully 
satisfies consumer needs.

FRUIT AND NATURAL BUTTERMILKS
High-quality light milk drinks perfect for quenching thirst. They are refreshing, rich in 
calcium, protein and lactose and strains of Lactobacillus bacteria, which are present in 
these products, have a positive impact on regeneration and retaining natural bacterial 
flora of digestive system. Our offer includes: natural buttermilk (400 g), peach buttermilk 
(400 g), strawberry buttermilk (400 g), berry buttermilk (400 g) and apple-mint buttermilk 
(400 g).

MILK AND DAIRY PRODUCTS
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MILK AND DAIRY PRODUCTS

SERUŚ COTTAGE CHEESE
Made using modern ultrafiltration method of highest-quality milk, it contains 95% of milk 
proteins. It is characterised by fresh, fruit and vanilla flavour, which makes it a nutritious 
delicacy for each time of a day. Packaged in plastic cups of 150 g; we offer six flavours: va-
nilla with peach, vanilla with orange and bits of chocolate, vanilla with berry, vanilla with 
strawberry, vanilla with cherry and vanilla and apple-pie.

JOGUŚ YOGHURT
Due to its flavour and dietetic qualities it is popular with consumers of all ages. It is char-
acterised by pleasant, slightly sour flavour, firm texture and mild, characteristic aroma. 
The youghurts are packaged in plastic cups of 150 g and 400 g; we offer ten flavours: 
natural, pineapple, banana, pear, berry, wild strawberry, strawberry, vanilla and cherry.

„CHŁODNIK”
The tradition of making cold soup [chłodnik] comes from Lithuania and in the 9th century 
it appeared in Poland where it became very popular. We offer you a unique version of this 
product in a functional bottle of 500 g. Since we have made it of high-quality raw material, 
it has refreshing and fresh flavour. Our product has been enriched with bits of fresh veg-
etables, which makes it nutritious and light. Our cold soup perfectly quenches thirst, so it 
is an ideal milk drink for hot summers. It is especially recommended with young potatoes, 
hard-boiled egg and raddish.

COCOA
A brand, modern and unique product. We are the only producer in Poland that offers co-
coa in a family packaging of 1 litre and of interesting design. The product does not require 
being kept in cool places due to the UHT technology. Our cocoa has delicious flavour and 
aroma – it is perfect cold and hot.
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Okręgowa Spółdzielnia Mleczarska w Łowiczu
99-400 Łowicz, ul. Przemysłowa 3
phone: +48/ 46 830 36 00 
fax: +48/ 46 837 43 48
e-mail: osm@mleczarnia.lowicz.pl
www.mleczarnia.lowicz.pl 

ŁOWICKIE UHT MILK 3.2% 2 litres

ŁOWICKIE UHT MILK 3.2% 1 litre

ŁOWICKIE UHT MILK 2% 1 litre

MILK AND DAIRY PRODUCTS
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MILK AND DAIRY PRODUCTS

ŁOWICKIE UHT MILK 1.5% 2 litres

ŁOWICKIE UHT MILK 1.5% 1 litre

LIGHT ŁOWICKIE UHT MILK 0.5% 1 litre



67

OKRĘGOWA SPÓŁDZIELNIA MLECZARSKA
83-200 Starogard Gdański, ul. Norwida 4
phone/fax: +48 58 562 34 36
e-mail: sekretariat@osm-starogard.pl
www.grani.pl

GRANI HOME MADE COTTAGE CHEESE
This grainy, gently pasteurised cottage cheese is made of pasteurised milk and cream. 
The special process of gentle pasteurisation performed with the use ofmost modern dairy 
processing equipment allows for production of a cottage cheese that is free of preserva-
tives. Its unique taste comes from the fact that it is made of Polish ecologically clean milk 
produced mainly by cows fed with grass and hay which graze in the northern part of Bory 
Tucholskie (the Tucholskie Forest) and on meadows in the basin of the rivers Wierzyca, 
Wietcisa and Wda.

GRANI HOME MADE COTTAGE CHEESE WITH CHIVES
This grainy, gently pasteurised cottage cheese is made of pasteurised milk and cream with 
the addition of freeze dried chives. The special process of gentle pasteurisation performed 
with the use of most modern dairy processing equipment allows for production of a cot-
tage cheese that is free of preservatives. Its unique taste comes from the fact that it is 
made of Polish ecologically clean milk produced mainly by cows fed with grass and hay, 
which graze in the northern part of Bory Tucholskie (the Tucholskie Forest) and on mead-
ows in the basin of the rivers Wierzyca, Wietcisa and Wda.

TRADITIONAL KOCIEWSKIE BUTTER
It is made of sweet cream, spreads easily and tastes great. Nowadays it is produced accord-
ing to an old recipe, with only few elements changed, and those do not affect the flavour 
and the quality.

MILK AND DAIRY PRODUCTS
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Proszkownia Mleka w Piotrkowie Kujawskim Sp. z o.o.
88-230 Piotrków Kujawski, ul. Dworcowa 28
phone: +48/ 54 285 53 30

+48/ 54 285 53 31
fax: +48/ 54 265 41 10
e-mail: sekretariat@pmlacpol.pl
www.pmlacpol.pl

STAROPOLSKIE BUTTER EXTRA 

MILK AND DAIRY PRODUCTS

Okręgowa Spółdzielnia Mleczarska TOP-TOMYŚL
64-300 Nowy Tomyśl, ul. Kolejowa 33
phone: +48/ 61 44 22 631
fax: +48/ 61 44 22 630
e-mail: top.tomysl@post.pl
www.toptomysl.pl

WIELKOPOLSKI FRIED CHEESE
Is a key product known in Poland and Europe that has been applied for EU registration 
of the geographical indication and it is the first product in the country to bear “Quality 
Tradition” mark. It is an exceptional product of a very characteristic flavour and smell of 
a slimy, fried cottage cheese and caraway. It is a typical cheese related with Wielkopolska 
region and constitutes an inseparable element of its culture. Produced in accordance with 
a traditional recipe.

“CHEESE FEAST” IS A TYPE OF FRIED CHEESE FONDUE
An excellent dish served at social meetings. Made of Wielkopolski fried cheese. To serve 
hot. After heating the dish up its texture changes into liquid. You can dip skewered or stuck
on the fork slices of bread, cold meat or vegetables in this hot cheese cream. It does not 
contain flavour additives, therefore, everyone can compose a combination of herbs and 
additives they like in order to achieve a satisfactory taste.
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Raciborska Spółdzielnia Mleczarska
47-400 Racibórz, ul.Głubczycka 38
phone: +48/ 32 415 31 94
fax: +48/ 32 415 23 58
www.mleczarnia-raciborz.pl

KEFIR
Kefir is a product of the highest nutritional qualities among the group of fermented 
drinks. It has an unique aroma, a delicate taste and an appropriate thickness. It is refresh-
ing, at the same time being a natural source of protein, calcium and phosphorus. What 
makes it particularly beneficial is that it regulates metabolism, increases the pace in which 
bacterial flora inhabiting the alimentary canal reconstructs during antibiotic treatment. 
But what is most important, it is simply tasty!

CREAM CHEESES
Looking to satisfy clients’ needs, we introduced a wide range of flavoured cream cheeses 
designed for private clients. They can be served in many ways and are produced with the 
use of an unique technology. They have great flavour and consistency. They are used as an 
essential element of dishes.

CREAMS
A cream made of pasteurised, homogenised cream, which is beneficial for health 
and soured with the a strain consisted of pure cultures of milk fermentation bacteria. 
The unique taste, stable quality, lack of stabilisers and preservatives are the effects of us-
ing an up to date technological line. It makes a great addition to vegetable and fruit sal-
ads, desserts, cocktails and cold vegetable soups.

MILK AND DAIRY PRODUCTS
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Spółdzielnia Dostawców Mleka w Wieluniu
98-300 Wieluń, ul. Kolejowa 63
phone: +48/ 43 843 31 11 to 14
fax: +48/ 43 843 42 61
e-mail: sdmwiel@sdmwiel.pl
www.sdmwiel.pl

“MÓJ ULUBIONY” COTTAGE CHEESE FOR SANDWICHES AND CAKES
A natural cottage cheese obtained thanks to the use of modern production technology 
allowing to preserve the most valuable components of milk, notably protein, calcium, vi-
tamins B. It is perfect for sandwiches, it can serve as a basis for spreads, dips, sauces and 
desserts. It is intended for cottage cheese cakes, it does not require any addition of fat. 
Produced in three weights: 200 g, 450 g and 1 kg bucket. 

“MASŁO EXTRA Z WIELUNIA” BUTTER SOLD IN PACKAGINGS OF 200 g AND 250 g
“MASŁO OSEŁKOWE” 300 g
Fat content 82%. The butter produced by Spółdzielnia Dostawców Mleka w Wieluniu does 
not contain any vegetable fats. It is a highly valuable element of everyday diet, including 
high amount of natural vitamins A, D and E. Awarded for its excellent quality and taste. 

MILK AND DAIRY PRODUCTS

COTTAGE CHEESES
The non-ripening cottage cheese of traditional structure is a source of highly bio acces-
sible calcium and other mineral salts, vitamins, mainly of the B group, lactic acid and micro 
flora that has a positive impact on health. While producing cottage cheese, we take spe-
cial care to ensure traditional yet standard quality characteristics as well as high microbio-
logical parameters. We take advantage of up to date packaging system, which allows for 
keeping cottage cheese moist and fresh as well as for making it last longer.
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Spółdzielnia Mleczarska Biomlek 
22-100 Chełm, ul. Chemiczna 4
phone: +48/ 82 565 40 93
fax: +48/ 82 565 09 14
email: marketing@biomlek.pl
www.biomlek.pl

NATURAL CHEESE “BIELUCH”
Is a natural cheese that contains all milk proteins, including albumin and globulin. 
The cheese is delicate and melts in the mouth thanks to an unique technology used to the 
cheese production. It does not contain preservatives.

BUTTERMILK “BIELUCH”
Is a refreshing milk drink. The buttermilk is dietetic, light and perfectly quenches thirst. It is
simply delicious. As it is low in fat, it is extremely popular among people that want to be 
slim. It contains absorbable calcium, proteins and lactose as well as vitamins and minerals. 
It is preservatives-free.

NATURAL YOGHURT “BIELUCH”
Is a natural yoghurt characterised by a noble taste and a perfect consistency that distin-
guishes it from other yoghurts of the type. It may be used in cooking in a variety of ways. 
It may be added to soups, sauce, desserts and salad. In its original form it is valued by 
people on a diet as it is low in calories and contains no sugar. It is preservatives-free.

MILK AND DAIRY PRODUCTS
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Spółdzielnia Mleczarska Polmlek-Maćkowy 
80-180 Gdańsk, ul. Bartnicza 1
phone exchange: +48/ 58 309 05 54 - 57
secretariat: 48/ 58 309 09 44
fax: +48/ 58 309 03 22
e-mail: mackowy@mackowy.com.pl
www.mackowy.com.pl

DR MACIEJ FIBER+
“Dr Maciej Fiber+” drinking yoghurt contains living cultures of probiotic bacteria such as: 
Bifidobacterium bifidum, Lactobacillus casei, Lactobacillus acidophilus, Lactobacillus bul-
garicus, and Streptococcus thermophilus. 
Probiotics have many beneficial characteristics. They:
• Help to restore bacterial microflora in the alimentary canal after antibiotic treatment. 
• Facilitate calcium, vitamin, phosphorus and iron assimilation.
• Improve intestinal function and secretion of digestive juices. 
“Dr Maciej Fiber+” is additionally enriched with fibre.

DR MACIEJ WITH COENZYME Q10
One bottle of “Dr Maciej Q10” yoghurt meets 50% of the daily requirement for coenzyme 
Q10 in the body. Coenzyme Q10 improves the capacity of the human body’s energy pro-
duction, it is an important antioxidant, it slows down cell ageing, prevents new wrinkles 
and reduces the existing ones, decreases the risk of many diseases, and is beneficial for 
the heart.
“Dr Maciej Q10” drinking yoghurt contains living cultures of probiotic bacteria such as: 
Bifidobacterium bifidum, Lactobacillus casei, Lactobacillus acidophilus, Lactobacillus bul-
garicus, and Streptococcus thermophilus.
Probiotics have many beneficial characteristics. They:
• Help to restore bacterial microflora in the alimentary canal after antibiotic treatment. 
• Facilitate calcium, vitamin, phosphorus and iron assimilation.
• Improve intestinal function and secretion of digestive juices. 
• Boost immunity to infections.

MILK AND DAIRY PRODUCTS
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SPÓŁDZIELNIA MLECZARSKA „LAZUR”
63-460 Nowe Skalmierzyce, ul. Kaliska 44
phone: +48/ 62 762 12 58

+48/ 62 762 12 59
fax: +48/ 62 762 14 04

+48/ 62 762 91 32
e-mail: lazu@lazur.pl

marketing@lazur.pl 
www.lazur.pl

BLUE LAZUR
Cheese is a traditional blue mould ripened cheese with a delicate mushroom flavour. 
It has got crispy, damp texture and aromatic, slightly spicy taste.

PEARL LAZUR
Cheese is a soft and delicate white mould ripened cheese. The fresh and creamy taste 
of the cheese constitutes a great alternative for “blue” type cheeses.

MILK AND DAIRY PRODUCTS

TURQUOISE LAZUR
Cheese is green mould ripened cheese characterized by spicy, hot taste and a delicate 
taste of bitter chocolate. It has damp and creamy consistency. 
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SILVER LAZUR
Cheese is covered with the same Penicillium rogueforti quality mould which has been 
grafted inside the cheese and on its surface. Thus, the cheese ripens evenly and develops 
a unique delicate taste. Connoisseurs will definitely enjoy the specific taste of the edible 
mould rind of the cheese.

GOLDEN LAZUR
Cheese is Penicillium roqueforti quality mould ripened cheese, enriched with Lactobacil-
lus acidophilus LA-5® active probiotic strains of bacteria which positively affect human 
body: restore the proper microflora following antibiotic treatment, regulate metabolism. 

SALAD BLUE LAZUR
With spices and aromatic herbs. It is a perfect snack between main courses.

MILK AND DAIRY PRODUCTS
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CREAM LAZUR
Is soft and creamy cheese with chunks of „Lazur błękitny” cheese and „Lazur perłowy” 
cheese. Chunks of cheese mixed into the mass give the cheese a sophisticated and deli-
cate taste.

MUSHROOM LAZUR
Cheese with chunks of „Lazur błękitny” cheese and mushrooms, garlic and chives. It is ex-
cellent with bread and cold meat, but it can also be an ingredient of salads and dips. 
Moreover, it is an excellent additive to hot fresh pasta. It is perfect cold or hot with roasted 
meat, fish and potatoes.

„LAZUR SKALMIERZYCKI” CHEESE
Produced on the basis of technology of mould ripened cheese in Nowe Skalmierzyce and 
the technology of yellow cheese production. It was named after the place it was produced 
just as the best yellow cheeses (Edam, Gouda, Tylżycki). This cheese is an excellent alterna-
tive for people who like yellow cheese but do not enjoy the characteristic taste of “blue” 
cheese.

MILK AND DAIRY PRODUCTS
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Spółdzielnia Mleczarska „SOMLEK” w Sokółce
16-100 Sokółka, ul. Kołłątaja 65
phone: +48/ 85 711 22 05
fax: +48/ 85 722 01 01
e-mail: handel@somlek.com.pl
www.somlek.com.pl

“SOKÓLSKI” KEFIR 0% AND 1.8% FAT
Made from high quality raw material from ecological region of the country: The Green 
Lungs of Poland with the use of modern equipment. Contains probiotic microflora: Lacto-
bacillus acidophilus and Bifidobacterium. Rich in calcium. Packaging 180 g, 400 g.

“CHŁODNIK SOKÓLSKI” (COLD VEGETABLE SOUP WITH SOUR CREAM)
Made from high quality raw material from ecological region of the country: The Green 
Lungs of Poland with an unusual mixture of vegetables: beetroot, cucumber, dill, chive, 
garlic. Contains probiotic microflora: Lactobacillus acidophilus and Bifidobacterium. It can 
be consumed as a beverage, cold vegetable soup with sour cream or it can be added 
to other dishes. Packaging: 400 g.

“KMICIC” CHEESE 
Emmental type of cheese. Made from high quality raw material from ecological region 
of the country: The Green Lungs of Poland. It has a high nutritional value: protein, fat, 
mineral salts (especially high level of calcium), vitamins and microelements. A block of 
around 6.5 kg.

DRINKING YOGURT “HIPO”
Made from high quality raw material from ecological region of the country: The Green 
Lungs of Poland. It can be bought in the following flavours: buckthorn, raspberry, orange 
and lemon, strawberry, rum and cola, red grapefruit, apple and mint, pineapple with 
green tea and L-carnitine, pomegranate with currant and guarana. Packaging K3 type 
with lid – 250 g.

MILK AND DAIRY PRODUCTS



77

Spółdzielcza Mleczarnia SPOMLEK 
21-300 Radzyń Podlaski, ul. Kleeberga 12
phone: +48/ 83 35 11 500
e-mail: spomlek@spomlek.pl
www.spomlek.pl

RADAMER
The first Swiss-Dutch type mature cheese produced in Poland with characteristic cherry-
sized holes and a gentle sweet-nutty taste. The unique taste of Radamer is owed to the 
specially developed recipe and appropriately chosen storage conditions.

BURSZTYN (AMBER)
A refined cheese, a result of many-years work of enthusiasts and experts of cheese mak-
ing cooperating in Spomlek – the cradle of cheese making in Poland. The exceptional and 
unique taste of Bursztyn cheese with distinctive characteristic granules was achieved due 
to the five-months long maturing in meticulously selected conditions.

YOUGURTS
Everyone can find something suitable from our offer - refreshing flavour of apple-mint 
or„roasted apple” flavour recalling summer apple pie.

MILK AND DAIRY PRODUCTS



78

DELFIK
Is delicious dessert not only for children. It’s made by vanilla cheese with a fruits mousse. 
We offer Delfik in three flavours: cherry, strawberry, peach. Ideal combination of creamy 
cheese, vanilla and fruits makes that Delfik constantly gains new customers. 

DELFIKO
Perfect for cheese cake, pancakes and other dainties. Owns its market success to its ex-
ceptional flavour qualities: it’s light, fluffy and perfectly creamy. Offered in three flavours: 
classic creamy in 500 g and 1000 g packagings with fat content 24%; vanilla creamy cheese 
in 500g package with fat content 18%, chocolate creamy cheese in 500 g package with fat 
content 18%. Delfiko doesn’t contain any preservatives.

STARCO – Spółdzielnia Mleczarska Stargard Szczeciński
73-110 Stargard Szczeciński, ul. Barnima 5
phone: +48/ 91 577 69 17, +48/ 91 834 34 55
fax: +48/ 91 834 34 58
e-mail: marketing@starco.stargard.pl

mleczarnia@starco.stargard.pl
www.starco.stargard.pl

MILK AND DAIRY PRODUCTS

MILK
Using a unique – the only one in Poland – technology of pasteurization, allowed us 
to avoid the taste of boiled milk typical for most of milks available on the market. Choos-
ing our milk you have a guarantee of high quality and exceptional taste of fresh milk. 
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Średzka Spółdzielnia Mleczarska
Jana w Środzie Wielkopolskiej
63-000 Środa Wielkopolska, ul. Daszyńskiego 9
phone: +48/ 61 285 38 34
e-mail: marketing@jana.com.pl
www.jana.com.pl

SMOKED CURD CHEESE
Is a unique dairy product. Its uniqueness comes from combination of fresh curd, salt, 
harbs and a traditional smoking method. Its delicious, refined flavour has already gained 
approval of consumers who appreciate the uniqueness of the product.

TWARÓG EKSTRA ŚREDZKI (CURD CHEESE)
Twaróg Ekstra Średzki is a combination of traditional production process and a modern 
and attractive shape of ready-made product. It is light and easily assimilated by the organ-
ism. As far as its nutritious value, it is a perfect substitute to meat, fish and poultry both for 
adults and children. It has mild, loose texture and pleasant, refreshing flavour.

KEFIR
Kefirs are great, refreshing milk drinks, soured with live bacteria cultures. They are of highly 
nutritious value and are the natural source of calcium and protein. A daily glass of this deli-
cious kefir perfectly quenches thirst and refreshes as well as provide valuable nutrients. 
As a dairy product of highest nutritious value in the fermented drinks group, it is a natural 
source of calcium, phosphorus, zink and vitamins from groups: A and B. Drinking the kefir 
reduces lactiose intolerance. It is useful also in digestive disorders.

MILK AND DAIRY PRODUCTS
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CURD CHEESE FOR CHEESE CAKE
Twaróg sernikowy extra is made using the ultrafiltration method, which retains its all milk 
proteins, including whey proteins. Whey proteins are simple proteins, which makes them 
easily assimilated and of very high biological value. The product is characterised by its 
organoleptic qualities: perfectly smooth texture and delicious falvour. Twaróg sernikowy 
extra is an easy and handy way to make a delicious cheese cake. It may also serve as a fill-
ing of a variety of flour products such as dumplings or pancakes, and as an ingredient of 
various desserts. It may be also used for direct consumption.

ŚREDZKA BUTTERMILK
Średzka buttermilk is a drink of refreshing, slightly sour flavour. It belongs to the products 
of high digestibility and nutritious value. It contains numerous ingredient, including leci-
thin, which improves memory and enhances concentration. The buttermilk is a popular 
dairy product for direct consumption; it perfectly quenches thirst.

NATURAL PROBIOTIC YOGHURT
This natural yoghurt is a fermented product, made of selected milk with some instant milk. 
Specially selected starter cultures used during the production process makes its flavour 
mild and fresh and igives it characteristic aroma; it also increases its dietetic qualities.

MILK AND DAIRY PRODUCTS
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MILK AND DAIRY PRODUCTS

Spółdzielnia Mleczarska SUDOWIA
16-400 Suwałki, ul. Wojska Polskiego 110 C
phone: +48/ 87 566 69 82
fax: +48/ 87 566 69 71
e-mail: marketing@sudowia.com.pl
www.sudowia.com.pl

SUWALSKI CHEESE

COUNTRY BUTTER EXTRA
Country butter extra wiejskie is made using traditional method of soured cream of 100% 
milk fat, which gives it a unique, slightly sour flavour and a pleasant, natural aroma. Butter 
is the most precious animal fat, it is one of most concentrated energy sources containing 
all fat-soluble vitamins (A, D, E, K). It has been awarded the Q certificate by the Polish 
Centre for Testing and Certification.

SOURED CREAM FOR SALADS 12% AND 18% FAT 
Cream is a traditional, soured product with high fat content. It is a rich energy source; 
its main quality is its lightness. This cream is of thick, homogeneous and smooth texture 
and pure, suor flavour and aroma; it is a perfect additive to soups, sauces, salads, vegeta-
ble salads and dressings.
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FRUIT, VEGETABLES, MUSHROOMS AND THEIR PRODUCTS

Agros Nova Sp. z o.o. 
Al. Stanów Zjednoczonych 61 a
04-028 Warszawa 
phone: +48/ 22 717 17 00 
fax: +48/ 22 717 18 00 
e-mail: biuro@agrosnova.pl 
www.agrosnova.pl

100 % FORTUNA FRESH TOMATO JUICE
Is a thick vegetable juice without sugar or preservative agents. It is a source of natural nu-
trients such as vitamins, potassium, fibre and lycopene which are necessary for the proper 
functioning of an organism. It preserves such a delicious taste and aroma due to the fact 
that it is made exclusively from fresh tomatoes. The product has been made available on 
the market since 1992. Packaging: 1 litre carton and a 300 ml bottle.

PYSIO CARROT-APPLE-BANANA
Is a thick carrot, apple and banana juice for children (children over 3) that does not con-
tain preservatives and synthetic colouring. It is rich in beta-carotene, fibre and vitamin C.
It is produced from carefully selected varieties of carrots and apples grown in Poland. 
Packaging: a glass bottle of 300 ml or 985 ml capacity.
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DRWITT PREMIUM MULTIWITAMINA 12 vitamins 
Multiwitamina DrWitt is a perfect and good for health combination of Polish and exotic 
fruit. It is rich in 12 vitamins. One glass of the juice allows you to get almost a half of 
the recommended daily amount for 12 vitamins such as vitamins C, E, pro-vitamin A, B6, 
B12, niacin, Pantothenic acid, folic acid and biotin. It perfectly quenches thirst and helps 
to fill a gap in your daily amount of health. Its unique flavour comes from apples, oranges, 
pineapples, grapes, lemons, pears, nectarines, mango and apricots, enriched with twelve 
vitamins. 

ŁOWICZ RASPBERRY SYRUP
Is a natural product rich in vitamin C. Thanks to the vitamin C and natural properties of 
raspberries the syrup boosts immunity of an organism to colds. The syrup is efficient and 
economical and it may be used for many purposes, which many customers appreciate. 
It may be used in a variety of ways, namely it may be added to tea, serve as a drink or 
constitute an ingredient of meals (omelettes, pancakes, semolina), desserts (ice creams, 
puddings), alcoholic beverages and beer. Its glass bottle with a no-spill cap is its another 
advantage as it makes the use of syrups more comfortable and hygienic for customers.

ŁOWICZ CHAMPIGNON SAUCE
Is a natural product made from fresh or frozen, naturally seasoned champignons and veg-
etables (such as onions, celeries, carrots etc.) It is a “ready-to-eat” product, easy and quick 
to serve. It can be served both cool and heated. Its quality is constantly high because of an 
accurate production process and the use of natural, carefully selected Polish vegetables. 
Packaging: a 300 g or 450 g jar.
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APPLE-PIE FILLING (cubes)
Can be used in a broad variety of baking and confectionery products, e.g., apple-pies, 
puff pastries, fairy cakes and fruit layer-cakes. It can be baked both inside and on the cake; 
it can be used also as a layer filling. The following features make the product distinctive: 
delicious flavour, natural aroma and colour.

EUROHANSA Sp. z o.o.
87-100 Toruń, ul. Letnia 10-14
phone: +48/ 56 654 70 03
fax: +48/ 56 654 77 70
e-mail: eurohansa@eurohansa.pl
www.eurohansa.pl

FRUMENT
Apple and mint drink made of condensed apple juice produced in ”Gomar” on the pro-
duction line of concentrates which includes modern ultrafiltration station. Water that 
comes from our own water intake, is treated in two stages in water treatment palnt, which 
improves its taste. In order to make the drink more glassy and to improve its look, the fil-
tration process is made. The production technology and recipe have been developed in 
”Gomar”.

Przetwórstwo Owoców i Warzyw
„GOMAR” – Irena Górniak
27-300 Lipsko, ul. Solecka 76
Zakład w Pińczowie
28-400 Pińczów, ul. Przemysłowa 6
phone: +48/ 41 357 39 22
fax: +48/ 41 357 21 66
www.gomar.net.pl

CARROT JUICES
Carrot juices are made of carrot purchased from our own growers from ecologically clean 
the Ponidzie region. These are special varieties of carrots, such as Karotan, which are char-
acterised by high content of β-Carotene pigment. Due to the homogenisation process 
the juice has smooth and homogeneous texture. The production technology and recipe 
have been developed in ”Gomar”.

FRUIT, VEGETABLES, MUSHROOMS AND THEIR PRODUCTS
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FRESH TOMATO JUICE
The juice is made of fresh, carefully selected tomato varieties, which are selected according 
to hard criteria. Due to the homogenisation process the juice has smooth and homogene-
ous texture. The production technology and recipe have been developed in ”Gomar”.

FRUIT, VEGETABLES, MUSHROOMS AND THEIR PRODUCTS

BORSCH CONCENTRATE
The borsch concentrate is made without chemical preservatives. Due to pasteurisation 
the product’s flavour is kept during its long shelf-life. It may be make at home by diluting 
it in a stock or hot water. Due to appropriately selected ingredients it resembles a home-
made product.

TOMATO CONCENTRATE
The tomato concentate is a natural product, without chemical preservatives. It is made of 
fresh, ripe and carefully selected tomato varieties that ensure a unique colour and flavour. 
Each supply of raw material from traditional cultivable lands, areas near Sandomierz, 
is under control according to valid specifications. Due to pasteurisation the product’s 
qualities are kept during its long shelf-life.
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PICKLED GARLIC WITH CHILLI
Pickled garlic with chilli is a traditional and a very popular vegetable enriched with the 
characteristic pungent aroma of chilli peppers. It is a convenient ready-made snack which 
can be used as an ingredient of dinner dishes and salads. Thanks to the traditional recipe 
and modern technology, the garlic retains its natural aroma; its delicate taste and tender 
consistency will satisfy the palate of every customer.

PICKLED GARLIC
Pickled garlic is a traditional and a very popular vegetable. It is a convenient ready-made 
snack which can be used as an ingredient of dinner dishes and salads. Thanks to the tradi-
tional recipe and modern technology, the garlic retains its natural aroma; its delicate taste 
and tender consistency will satisfy the palate of every customer.

GARLIC IN OIL WITH HERBS
Garlic in oil with herbs is a perfect snack and an addition to many dishes. It has an exqui-
site aroma of herbs used in the Mediterranean cuisine. The oil may be used to fry meat or 
as a salad ingredient. Garlic in oil with herbs is a perfect ingredient of cold dishes, such 
as cold meat, meat, cheeses, and salads. It is also excellent for hot dishes such as pizza, 
sauces, fried meat and fish.

PICKLED GARLIC WITH HERBS
Pickled garlic with herbs is a traditional and a very popular vegetable enriched with the 
aroma of herbs used in the Mediterranean cuisine. It is a convenient ready-made snack 
which can be used as an ingredient of dinner dishes and salads. Thanks to the traditional 
recipe and modern technology, the garlic retains its natural aroma; its delicate taste and 
tender consistency will satisfy the palate of every customer.

P.W. „SMAK” Firma Rodzinna Pysz Sp. z o.o.
44-240 Żory, ul. Pukowca 93a
phone: +48/ 32 435 33 33
fax: +48/ 32 435 46 44
e-mail: smak@smak.com.pl
www.smak.com.pl
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GRATED HORSERADISH
Grated horseradish is a wonderful addition to cold meat, pâtés, and meat; it is also used 
as an ingredient of sauces and various dishes. It tastes perfect cold and hot. With grated 
horseradish, we can make delightful sauces by adding, for instance, cowberries of apples. 

HORSERADISH CREAM
The characteristic taste and smell of Horseradish Cream makes it a perfect ingredient of 
sandwiches, cold dishes, and salads, as well as a garnish of e.g. eggs, fish, or meat.

MINI GHERKINS
Mini gherkins are crunchy and firm pickles. They are a traditional addition to cold meat 
and roasts as well as a perfect ingredient to prepare appetizers and salads.
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FRENCH MUSTARD
French Mustard - coarse-grained, moderately hot with an exquisite aroma and taste due 
to unique recipes, specially selected mustard species, carefully selected spices and other 
high-quality ingredients. French Mustard is a perfect addition to cold meat, meat, sauces, 
and salads.

MUSHROOM SALAD
Mushroom salad is a perfect addition to dinner dishes and suppers. It is also an excellent 
base for other salads.

PICKLED SHASHLIKS
Are an excellent ready-made snack which will add variety to a cold table at a dinner party 
or a banquet.
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HOME-MADE KETCHUP
Is manufactured on the basis of ancient home recipes with the use of modern technolo-
gies and carefully selected ingredients thanks to which the ketchup has an intensive, 
sweet, tomato taste. Home-made ketchup tastes like ripe tomatoes. It adds distinctive 
flavour and aroma to salads, sandwiches and other everyday dishes. Its use is universal 
– it is a perfect addition to various grilled dishes, roasted and fried dishes, as well as French 
fries, hot-dogs, or burgers. Mixed with mayonnaise, it makes excellent sauces for all kinds 
of salads and vegetables.

GRILL TOMATO SAUCE
Grill tomato sauce is an excellent addition to grilled dishes, various meats, roasts, and 
spaghetti. Grill tomato sauce with original spices and herbs will add some spice to your 
cooking.

PICKLED MUSHROOMS
Hey owe their exquisite taste to retaining the traditional production method; pickled 
mushrooms may be a tasty garnish as well as an interesting proposal for a finger buffet, 
a snack, an addition to dishes or for other occasions.
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SALAD MAYONNAISE
Salad mayonnaise is a cold emulsion sauce with a wide range of usages, one of the basic 
sauces. Its velvet consistency makes it a perfect addition to eggs, cold meat and salads.

“HOME-MADE” WHOLE BEETROOT
Has a characteristic sweet and sour taste and smell which will last on our palates for a long 
time thanks to adding an appropriate marinade. Our product is a tasty garnish for every 
table. It is an interesting proposal for a finger buffet, a snack, an addition to dishes and for 
other occasions. It may also be a tasty gift due to its lovely packaging.

MUSHROOM LETCHO
Mushroom letcho is an aromatic hot dish. It is best served with fluffy rice or with bread.
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Zakład Przetwórstwa Owocowo - Warzywnego
DAWTONA – Danuta Wielgomas
05-870 Błonie, ul. Bieniewicka 22
phone: +48/ 22 731 54 00
fax: +48/ 22 731 54 13
e-mail: dawtona@dawtona.pl
www.dawtona.pl

CELERY CHIPS
No. 277/1029/2008, net weight: 345 g.

RED CANNED BEAN
No. 278/1028/2008, net weight: 400 g.

WHITE CANNED BEAN
No. 279/1027/2008, net weight: 400 g.

FRUIT, VEGETABLES, MUSHROOMS AND THEIR PRODUCTS
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CANNED PEAS
No. 280/1031/2008, net weight: 400 g.

RED CABBAGE WITH APPLES
No. 281/1032/2008, net weight: 680 g.

PICKLED GARLIC
No. 282/2026/2008, net weight: 200 g.
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TOMATO JUICE
No. 283/1050/2008 – cap. 330 ml.

PEELED AND CUT TOMATOES
Net weight: 400 g. 

NAPOLI SAUCE WITH RED PEPPER
Net weight: 425 g + 125 g free. 

FRUIT, VEGETABLES, MUSHROOMS AND THEIR PRODUCTS
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HUNGARIAN SAUCE WITH CHAMPIGNONS
Net weight: 425 g + 125 g free. 

CORN
Net weight: 340 g. 

TOMATO CONCENTRATE
Net weight: 200 g.
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CEREALS AND THEIR PRODUCTS, INCLUDING BREAD

Asprod Sp. z o.o.
72-123 Kliniska Wielkie, ul. Piastowska 46
phone: +48/ 91 460 24 00
e-mail: info@asprod.com.pl
www.asprod.com.pl

WHOLE-GRAIN BREAD - 1000 g
Contains a lot of lecithin, which helps reduce blood pressure. Rich in E vitamins. Whole-
grain bread also contains large amounts of magnesium and zinc, as well as group B vita-
mins. It contains a lot of fibre, which has a beneficial physiological effect; it lowers the level 
of cholesterol and glucose in the blood.

WITH GRAINS BREAD 2000 - 700 g
Also contains large amounts of magnesium and zinc, as well as group B vitamins. It is also 
rich in vitamin E, also known as the vitamin of youth and vitality. It has a beneficial influ-
ence on blood vessels. 

POMERANIAN BREAD - 600 g
Sourdough bread is a valuable source of vitamins, especially of niacin and riboflavin. Dur-
ing fermentation, such bread becomes rich in exogenous amino acids, the basic building 
elements of proteins which cannot be produced by the human body and must be pro-
vided by an adequately compiled diet.



99

THE BREAD OF WRZEŚNIA - 400 g
Sourdough bread is a valuable source of vitamins, especially of niacin and riboflavin. Dur-
ing fermentation, such bread becomes rich in exogenous amino acids, the basic building 
elements of proteins which cannot be produced by the human body and must be pro-
vided by an adequately compiled diet.

FARMER’S BREAD - 1450 g
Sourdough bread is a valuable source of vitamins, especially of niacin and riboflavin. Dur-
ing fermentation, such bread becomes rich in exogenous amino acids, the basic building 
elements of proteins which cannot be produced by the human body and must be pro-
vided by an adequately compiled diet.

GRANNY’S BREAD - 1300 g
The properties of this bread support the diet of persons with atherosclerosis and obesity 
thanks to rye wheat used to produce it, which is rich in amino acids and oligosaccharides, 
contains a lot of fibre, which has a good physiological impact, lowers the level of choles-
terol and glucose in the blood.

WHOLEMEAL BREAD - 700 g
The properties of this bread support the diet of persons with atherosclerosis and obesity 
thanks to rye wheat used to produce it, which is rich in amino acids and oligosaccharides, 
contains a lot of fibre, which has a good physiological impact, lowers the level of choles-
terol and glucose in the blood.

CEREALS AND THEIR PRODUCTS, INCLUDING BREAD
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Makarony Polskie S.A.
35-082 Rzeszów, ul. Podkarpacka 15
phone: +48/ 17 875 30 10 
fax: +48/ 17 875 30 11
e-mail: biuro@makarony.pl
www.makarony.pl

OLD-POLISH STYLE PASTA
Traditional pasta made of highest-quality Polish flour. Due to appropriate drying process 
the pasta does not stick together, keeps its lovely gold colour, natural aroma and unique 
flavour. The Old-Polish Style Pasta richness of forms and shapes makes it the crucial ele-
ment of tasty and healthy cuisine. It is not only an ideal additive to soups – it can perfectly 
serve as a main course and make dinner a delicious and unique meal. 

Piekarnia „Złoty Kłos” S.C.
32-410 Dobczyce, ul. Jagiellońska 33a
phone: +48/ 12 271 32 62

+48/ 12 271 12 83
fax: +48/ 12 271 02 20
e-mail: biuro@zlotyklos.com.pl

zlotyklos@poczta.onet.pl 
www.zlotyklos.com.pl

FARMER’S BREAD
Produced in a traditional way from wheat and rye flour on sourdough, using the multi-
phase method. Its characteristic taste and aroma and the longer freshness are obtained 
thanks to an appropriate technology and the use of natural materials. Baked in large rec-
tangular forms, it needs more time for baking (around 2 hours). This gives it the thicker 
crust, and the inside remains fresh for a long period of time and tastes good until the last 
slice. As indicated by the name, “chleb chłopski” (farmer’s bread) has the taste of country 
fair bread baked by housewives.

SPELT BREAD
Spelt bread is produced using the multi-phase method on the basis of leaven with an ad-
dition of rye sourdough and a large portion of spelt flour (70%). Spelt is an ancient variety 
of wheat which has survived from antiquity until our times. Thanks to the right compo-
sition of raw materials and an appropriate production technology, spelt bread achieves 
a unique taste, aroma and greater humidity.

CEREALS AND THEIR PRODUCTS, INCLUDING BREAD
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PIEKARNIA VINI
42-582 Rogoźnik, ul. KościuszkI 107
phone/fax: +48/ 32 287 70 44
e-mail: vini@vini.pl

marketing@vini.pl
www.vini.pl

WHOLE-MEAL HIPOLEN
This bread is produced from wheat and rye flour with ground flax, yeast and salt. Bakery 
products with flax seeds are recommended for diabetics and people highly susceptible 
to arteriosclerosis or cardiovascular system diseases. Flax seeds are rich in Essential Fatty 
Acids (EFA): linoleic acid (omega-6) and -linolenic acid (omega-3). These fats are not 
produced by a human organism so they need to be provided in food in order to ensure 
proper functioning and health. Essential Fatty Acids reduce a risk of cancer, heart diseases, 
allergies and arthritis.

REDUCED SALT CONTENT WHOLE-MEAL BREAD
Appropriately adjusted content (recipe) is a condition for maintaining good bakery prod-
ucts that ensure proper nutrition value, good taste and quality satisfying customer’s 
needs. The bread is baked on natural leavening from rye and wheat graham flour as well 
as yeast and salt. The bread distinguishes itself from other bread by a reduced salt content. 
Too much salt in an organism leads to many serious diseases such as, inter alia, hyperten-
sion or stroke. Sodium causes water retention in an organism, disturbs functioning of the 
heart and kidneys, which, as a result, contributes to a higher blood pressure. Eating too 
much sodium increases the risk of hypertension, sclerosis, stroke, coronary heart disease 
and heart attack.

AMARANTHUS BREAD
Amaranthus bread is characterised by not only its distinctive taste but also high quality 
and, more importantly, its nutritional value, which becomes significant in today’s world 
affected by progressing civilisation diseases. It is baked from rye flour and amaranthus 
flour. The bread is an unquenchable source of nutrients necessary for a proper, daily func-
tioning of an organism. It contains polyunsaturated fatty acids and squalane, a compound 
that boosts immunity system as well as helps to regulate cholesterol synthesis and over-
come mental and physical fatigue. 

CEREALS AND THEIR PRODUCTS, INCLUDING BREAD
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BIO BREAD TYPES 
• reduced salt content whole-meal BIO bread
• whole-meal BIO bread enriched with calcium
• mixed BIO bread
• whole-meal BIO bread

These types of bread are produced from natural rye soup with the use of lactic acid bacte-
ria, which guarantees high quality products and makes them stand out from other bakery 
products offered on the market.
BIO bread types:
- are made from raw materials provided only by certified ecological farms situated 

in environmentally clean places.
- are made from raw materials that are unpolluted by chemical substances and are not 

genetically modified.
- are free of chemical pollutions, preservatives, artificial colourings or raising agents.
- are produced on the basis of natural and ecological production methods in order 

to preserve unchanged content of vitamins, carbohydrates, proteins and minerals.

CEREALS AND THEIR PRODUCTS, INCLUDING BREAD

SPELT BREAD
Spelt bread is produced from natural rye soup with the use of lactic acid bacteria, which 
guarantees high quality products and makes them stand out from other bakery products 
offered on the market. It is baked from spelt flour, different types of rye flour accompanied 
with sunflower seeds and oat flakes. Spelt bakery products, eaten systematically, enhance 
immunity system because of the presence of silic acid which strengthens hair and nails, 
lowers cholesterol concentration and keeps good blood sugar level.
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WILEŃSKI BREAD
The bread is produced from natural barley malt with cumin. Cumin improves digestion 
in stomach and bowels and is a diuretic and antiparasitic agent. It also stimulates the heart 
and nervous system and increases appetite.

MAZURSKI BREAD
The bread is produced with whey. Whey abounds in water-soluble vitamins that are very 
important for health, namely B2, B12, B1 and B6. It contains phosphorus, calcium, iodine 
and sodium. It is easy to digest and speeds up peristaltic movement. It contains sugar 
found in milk, lactose, enriching bacterial flora in an alimentary canal, which in turn boosts 
immunity system or in other words, resistance to diseases.

WHOLE-MEAL BREAD ENRICHED WITH CALCIUM
The bread is produced from wheat and rye flour with whey, yeast, salt and calcium carbon-
ate. This bread is enriched with calcium which is responsible for many essential functions 
of an organism: it is a bone and tooth builder and affects blood clotting; it is also necessary 
for appropriate growth and development.

CEREALS AND THEIR PRODUCTS, INCLUDING BREAD





105

FISH, SEA FOOD
AND THEIR PRODUCTS



106

FISH, SEA FOOD AND THEIR PRODUCTS

Suempol Sp z. o.o.
17-100 Bielsk Podlaski, ul. Białostocka 69 A
phone: +48/ 85 730 60 24
fax: +48/ 85 730 60 26
e-mail: suempol@suempol.pl
www.suempol.pl

COLD SMOKED SALMON
Is perfect as an appetizer. Natural salmon with no colourings and preservatives, smoked 
with appropriately selected mixture of wood.

SALMON WITH LEMON, DILL, ASPARAGUS, MEXICAN
It is a combination of refined salmon taste and appropriately selected mixture of spices. 
They are a rich source of Omega 3 polyunsaturated fatty acids necessary for proper organ-
ism development and functioning.
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ALCOHOL-FREE BEVERAGES

Biogran GmbH Sp. z o.o.
ul. Piłsudskiego 1; 32-050 Skawina
phone: +48/ 12 277 17 77
fax: +48/ 12 277 17 79
e-mail: ast@biogran.com
www.biogran.com

CAFEA
A proposal for all those who cannot live without coffee. Cafea is a very delicate mixture 
of instant coffee and chicory, which contains fibre, calcium and magnesium. 

INKA
One of the elements of family tradition, part of family moments, common meals, every-
day life. Rich in wholesome nutrients from roasted barley and rye grain, and the precious 
chicory, it has been served in Polish homes for years. Composed of natural ingredients 
in 100%.
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ALCOHOL BEVERAGES

Akwawit - Brasco S.A.
Wytwórnia Wódek „Wratislavia” 
51-501 Wrocław, ul. Monopolowa 4 
phone: +48/ 71 34 74 114, 115, 117
fax: +48/ 71 34 74 330, 345 
e-mail: bok@akwawit.com.pl
www.polmos.wroc.pl

HERBOWA GORZKA 
Herbowa Gorzka is a luxurious bitter-sweet alcoholic beverage produced according to the 
old Polish tradition consisting in the preparation of alcoholic drinks on the basis of herbs 
and exotic fruit. This amber-couloured liquid has a subtle and unusual aroma and flavour. 
It may be served pure as an aperitif or tasted quietly on long winter evenings. In summer 
it tastes delicious in refreshing cocktails. Added to coffee or tea, it improves their taste. 
Abv 40%, cap. 100 ml, 200 ml, 500 ml, 700 ml. 

BONA
Bona gained its aristocratic character due to the combination of grain spirit with apple 
distillate, further enriched with mild coriander steeps and a dried lemon zest. Aroma of 
a fresh rosemary twig adds to its noble, herbal flavour. Bona is a truly sumptuous feast for 
invited guests. Abv. 40 %, cap. 500 ml in a decorated carton. 

SPECIAL BITTER
A special alcoholic beverage with a characteristic slightly bitter aftertaste. The liquid’s 
original aroma comes from natural steeps of highly-selected species of herbs and fruit 
joined together according the old Polish recipe. Special Bitter is a unique creation of Polish 
masters, whose recipe is a closely guarded secret. Served at the end of a meal, the bever-
age stimulates and aids digestion. Abv. 40 %, cap. 500 ml in a decorated carton. 

COFFEE LIQUEUR CARPE DIEM
The liqueur is produced on the basis of the best quality spirit and freshly roasted natural 
coffee. Its exquisite taste and aroma is enriched with vanilla and natural caramel. It tastes 
good both pure and as an ingredient of cocktails. The liqueur is perfect when added to hot 
chocolate. Abv. 30 %, cap. 500 ml. 
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ALCOHOL BEVERAGES

Browar AMBER
83-050 Kolbudy, Bielkówko, ul. Gregorkiewicza 1
phone: +48/ 58 682 66 21

+48/ 58 692 00 90
fax: +48/ 58 682 61 50
e-mail: sekretariat@browar-amber.pl
www.browar-amber.pl

ŻYWE
Non-pasteurised light beer with 14.5% of malt extract and 6.2% of alcohol content. 
Straight from the storage cellar, without any processing. This means over 200 ingredients 
more, including brewer’s yeast - exceptionally healthy and rich in group B vitamins. We 
brew the Żywe beer from pale Pilsen-type malt. Natural beer, without preservatives ex-
cept for the natural alcohol - a result of yeast fermentation. Seasoned with Lublin bitter 
hop and Marynka aromatic hop. Produced according to the traditional method of the art 
of brewing. The only beer in Poland which holds a recommendation of the international 
Slow Food organisation, which supports and promotes regional producers of natural 
food. Voted the best Polish beer in the category of pale strong beer in the 2006 and 2007 
polls of www.browar.biz, the largest portal of beer lovers. 

KOŹLAK
Bock-type brown ale with 15.1% of extract (by weight) and 6.5% of alcohol content; ruby-
coloured, with a specific taste of caramel and hop – a result of the use of caramel barley 
malts mixed with pale malts, delicately seasoned with bitter hop. Produced using the tra-
ditional method. Poured out into bottles with unique labels painted on glass. Voted the 
best beer in Poland among all beer brands produced in Poland in the category of dark 
bock by Browar.biz, the largest forum of beer lovers, as many as four times (in 2004, 2005, 
2006, and 2007). 

ZŁOTE LWY
Pale bitter beer with 12.2% of extract by weight and 5.8% of alcohol by volume. Produced 
according to the traditional method, it brings back the rich brewing traditions of Gdańsk. 
It was entered on the market on 26 May 2007, at the Artus Court, during a ceremony 
when copies of the Beer Mugs of Gdańsk were awarded to famous cheerful citizens 
of Gdańsk. The copies of the mugs were commissioned by Browar AMBER to be made 
at the Akademia Sztuk Pięknych on the basis of a 17-century beer mug from the National 
Museum in Gdańsk.

GRAND IMPERIAL PORTER
Dark porter-type beer with 18.1% of extract by weight and 8.0% of alcohol content. It has
a beautiful colour of velvet black and an extremely rich taste with a subtle aroma of deli-
cate chocolate and coffee flavour. Apart from its great taste, it also stands out for its el-
egant label, which emphasises its high premium quality. It continues the many centuries 
of tradition of the Baltic porter, although it is an individual interpretation of the porter 
style. Produced according to the traditional method. Awarded with the Ministry “Try Fine 
Food” label since 2008.
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HONEY
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MINERAL WATERS

Hoop Polska Sp. z o.o.
01-102 Warszawa, ul. Jana Olbrachta 94
phone: +48/ 22 338 18 18
fax: +48/ 22 338 18 33
e-mail: info@hoop.pl
www.hoop.pl

Natural mineral water „Arctic”
Uncarbonated, carbonated.

HONEY

MULTI-FLOWER HONEY
As indicated by the name itself, this honey comes from the nectar collected by bees from 
various plants, both crop plants and those growing on meadows, in forests, in the lowlands 
and in the mountains. Light cream-coloured, sometimes light yellow. Crystallises fairly fast 
and changes colour to light grey or light brown. It is characterised by a fairly strong smell, 
reminiscent of wax. Its taste depends on the mixture of nectars brought to the beehive. 
Its medicinal properties depend on the plants from which the bees gathered the nectar. 
This, however, remains the secret of the bees. Multi-flower honey is particularly suitable 
for fighting allergies, as it contains pollen, which acts like allergens.

Gospodarstwo Pasieczne
„Sądecki Bartnik”
A. J. Kasztelewicz
33-331 Stróże 235
phone: +48/ 18 445 18 82
fax: +48/ 18 445 18 72
e-mail: bartnik@bartnik.pl
www.bartnik.pl

HONEYDEW HONEY
Honey from coniferous trees. It may be grey green, brown or even black, which depends 
on the kind of trees from which the honeydew is obtained. It crystallises slowly and takes 
a lumpy form. It has a slightly spicy smell; its taste is mild and not very sweet. Honey-
dew honey from coniferous trees has an anti-inflammatory, disinfectant and expectorant, 
as well as antibiotic effect. It contains more active substances than nectar honeys, includ-
ing biologically active iron. It is used in infections of the upper respiratory tract and in low-
ered immunity. It also aids the treatment of rheumatic, skin and nervous system diseases.
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LIME HONEY
It stands out for its strong smell, reminiscent of lime trees. The taste is pungent, slightly 
bitter. When liquid, it is coloured greenish yellow to light amber. Its colour and intensity 
of taste vary depending on the region of origin. When crystallised, it has a fine-grained 
consistency and changes colour to whitish yellow or golden yellow. Lime honey has an ex-
pectorant, diaphoretic, antipyretic, calming and antispasmodic effect. It is applied in the 
treatment of acute and chronic diseases of the upper respiratory tract, throat, in tonsillitis 
and bronchitis. Thanks to its high antibiotic activity, it is also used in the infections of the 
urinary tract, rheumatic conditions and neuroses.

HONEY

BUCKWHEAT HONEY
Similarly to acacia honey, it contains a lot of fructose. Its colouring varies from dark to dark 
brown. Changes colour to dark brown and almost black when stored for a longer period 
of time with the access of light. Crystallises by creating thick hard crystals, which settle in 
the liquid. Usually becomes brown when crystallised. Its taste is pungent, even slightly 
stinging. Buckwheat honey contains a lot of easily assimilated magnesium, it is recom-
mended in anti-tumour diet. It is used in the treatment of cardiovascular system diseases, 
especially atherosclerotic diseases, also in liver diseases and in poor eyesight, hearing and 
memory. Has a supportive effect on the work of the cardiac muscle.

ACACIA HONEY
Contains a lot of fructose and thus crystallises very slowly. Pure acacia honey is light cream 
coloured and shifts to colourless. White to straw-coloured when crystallised. Its smell is 
a vague reminiscence of acacia flowers. Fully ripe acacia honey has higher sucrose content 
than other honeys. Acacia honey is used in the treatment of gastric and duodenal ulcers, 
gastritis and spastic bowel conditions. In the case of ulcers, acacia honey accelerates the 
regeneration of tissue in the existing erosions and ulcerations. It also influences the peri-
stalsis and is characterised by low biotic activity. 
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CONFECTIONER AND CAKE PRODUCTS

Firma Cukiernicza „Solidarność”
- rok założenia 1952 Sp. z o.o.
20-211 Lublin, ul. Gospodarcza 25
phone: +48/ 81 746 37 37
fax: +48/ 81 746 16 14 
e-mail: sekretariat@solidarnosc.pl
www.solidarnosc.pl

NAŁĘCZOWSKA PLUM IN CHOCOLATE
Delicious, unique, candied plums in cocoa cream with dessert chocolate coating have 
been made for the last fifty years according to a traditional recipe.

BUTTER COOKIES
Crunchy, aromatic cookies with unique taste of butter.

GOLDEN NUT
Delicious chocolates with hazelnut in velvety-smooth hazelnut cream.
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CONFECTIONER AND CAKE PRODUCTS

SPICY COOKIES
Crunchy cookies with spicy taste and aroma, with a characteristic design of the moon and 
stars.

CHERRY COOKIES
Crunchy cookies with cherry filling

TOFFINO
Delicate, milk toffee with chocolate cream
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CONFECTIONER AND CAKE PRODUCTS

GOLDEN TOFFINO
Classically-shaped pralines in elegant white-gold foil with velvety-smooth toffee cream 
filling and with milk chocolate coating.

CHOCOLATE CREATIONS
Pralines in milk, dessert and white chocolate in 12 flavours with velvety creams.

MISTER RON
Chocolates with an original flavour arrangement of fresh strawberry, thick cream and 
desert chocolate.
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GOLDEN MICHAŁKI
Unique chocolates with peanuts in cream.

CONFECTIONER AND CAKE PRODUCTS

GOLDEN ADVOCAT
Chocolates with alcoholised advocat cream.

DELFINA P.
Luxurious chocolates with alcoholised advocat cream, in the shape of a medallion with 
a picture of a lady in white chocolate. 



122

CONFECTIONER AND CAKE PRODUCTS

CHERRIES IN LIQUEUR
Chocolates with cherry in cherry liqueur with a refined flavour in two unique shapes.

LIQUEURS&VODKA
Luxury pralines with Cherry, Coffee, Advocat, Brandy and Vodka liqueurs in desert chocolate.

PREMIUM CHOCOLATES
A collection of chocolates with velvet-smooth alcoholised creams in milk and dessert 
chocolate.
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CONFECTIONER AND CAKE PRODUCTS
Maria Ziębińska
Stanisław Ziębiński
„ICE MASTRY” Sp. J.
43-354 Czaniec, ul. Dworska 13
phone/fax: +48/ 33 810 97 93

+48/ 33 810 98 09
e-mail: mastry@ice-mastry.pl
www.ice-mastry.com.pl

GARDEN PARTY - taste of cheese cake with biscuits

GARDEN PARTY - cherries with chocolate sauce

GARDEN PARTY - chocolate with cherries
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MAMUT Sp. z o.o. 
51-131 Wrocław, ul. Żmigrodzka 244 
phone: +48/ 71 37 09 100
fax: +48/ 71 37 09 200
free infoline: 0 800 201 800
e-mail: marketing@mamut.pl
www.mamut.pl

CONFECTIONER AND CAKE PRODUCTS

SUGAR-FREE RUSKS
• product of double dietetic quality – the rusks do not contain sucrose and salt (so-

dium chloride) which has been replaced by dietetic salt Salvita
• recommended both for persons who avoid sugar and for persons on a salt-free diet
• the recipe has been enriched with lecithin which enhances memory
• 1 little slice contains 40 kcal
• do not contain preservatives
• 8-month shelf-life (when kept in places of humidity less than 10%)
• awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

285 g e
box of

20 pieces
30 8 months 5900697017501

RUSKS
• baked from highest-quality wheat flour
• light, easily assimilated by the organism
• recommended on digestive disorders
• do not contain preservatives
• 8-month shelf-life (when kept in places of humidity less than 10%)
• awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

290 g e
box of

20 pieces
30 8 months 5900697017662
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TRADITIONAL TOASTS
• tasty and crunchy toast of traditional, home-made flavour, gold colour and fresh 

bread aroma bring diversity to various dishes
• perfect additive to soups and salads
• for direct consumption
• awarded the Discover Great Food mark and gold medal during the Polagra-Food Fair

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

150 g e
Multi-pack of 

12 pieces
96 multi-packs 8 months 5900697017785

HERB TOASTS
• tasty and crunchy toasts whose refined herb flavour and aroma come from a mixture 

of herb spices (garlic, oregano, dasil, savory and onion)
• perfect additive to soups and salads
• for direct consumption
• awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

150 g e
Multi-pack of 

12 pieces
96 multi-packs 8 months 5900697017778

CONFECTIONER AND CAKE PRODUCTS
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WROCŁAWSKIE SPONGE BISCUITS
• soft, mild, melting in the mouth biscuits
• do not contain preservatives
• easily assimilated by the organism
•  our children’s favourites
• awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

120 g e
box of 20 pieces
box of 12 pieces

50 boxes
72 boxes

6 months 5900697025063

SUGAR-FREE BISCUITS
• soft, mild, melting in the mouth biscuits
• round biscuits of gold colour. They contain maltitol used as a sweetener. Maltitol is 

recommended as a sweetener in products for diabetics. It prevents teeth caries and 
reduces calorific value of the product

• awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

100 g e
box of

24 pieces
50 boxes 5 months 5900697025162

WROCŁAWSKA BREADCRUMBS
• product of unchanged, highest quality made using the special technology line for 

the production of high-quality breadcrumbs
• a unique product in Poland which is made of specially baked wheat bread of un-

changed composition, it is not a side product
• does not absorb other fragrances, has pleasant aroma
• does not burn, has gold colour
• longest shelf-life in Poland (10 months), confirmed by research
• the product evaluated and appreciated by the Polish Centre for Testing and Certifica-

tion (awarded the Q certificate)
•  awarded the Discover Great Food mark

Weight Collective
packaging

Number of
pieces on the

pallet
Shelf-life EAN-13

450 g e
Multi-pack of

12 pieces
117 multi-packs 10 months 5900697016566

CONFECTIONER AND CAKE PRODUCTS
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Przedsiębiorstwo Wyrobów
Cukierniczych ODRA S.A.
49-305 Brzeg, ul. Starobrzeska 7
phone exchange: +48/ 77 444 60 00
fax: +48/ 77 416 26 27
e-mail: odra@odra.com.pl
www.odra.com.pl

FRUIT MINI
For the first time produced on the Polish market by PWC Odra; size and shape of a candy 
surpasses similar products offered by competitors. Way of serving adjusted to clients’ 
needs. Packaging: loose 3.5 kg, bag 1 kg.

KUKUŁKA
Produced in accordance with a traditional recipe; characteristic colour, exceptional taste 
and much filling. Packaging: jar 300 g, jar 2.2 kg, loose 3.5 kg, bag 100 g.

KAPITAŃSKIE
Candies with unusual orange-milk filling and a bit of alcohol. Varied way of serving ad-
justed to clients’ needs. Packaging: loose 3.5 kg, bag 100 kg, bag 1 kg.

CONFECTIONER AND CAKE PRODUCTS
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CONFECTIONER AND CAKE PRODUCTS

TROPIC MIX
Candies with four unique tropical fruit taste. Packaging: loose 4.0 kg, small bag 100 kg, 
bag 1 kg.

MATYLDA
Traditional vanilla-milk chocolate candies. Elegant characteristic shape of a candy refers 
to a long-standing tradition of candies commonly known as “fudges”. Convenient way of 
serving: bag 1 kg and 2.5 kg. 

OPOLANKA WINNIE JELLY 
Jelly candies with fruit filling and with chocolate coating now in a new packaging. They are 
simply irresistible; perfect as an exceptional gift. Product is targeted at everyone who will 
appreciate refined taste of sweets. New 220 g box packaging is not only a way of having 
more favourite sweets at hand, but also a convenient and aesthetic way of keeping jelly so 
that it encourages tasting another candy.
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CHOCOLATE TRUFFLES
The aristocrat in the world of sweets is a candy with soft core and delicious chocolate 
coating with delicate but distinct note of alcohol. “Chocolate truffles” are perfect to be 
served with coffee on an elegant cake stand as a marvellous dessert at an elegant party; 
from now on they will be a star of the night. Product is targeted at everyone who will ap-
preciate the refined taste of sweets. Elegant wrapping of truffles refers to its coffee-milk 
origin. The wrapping is of a rustling character and shiny habit, which suggests that we are 
going to find ourselves in paradise. Packaging: carton 2.5 kg, box 220 g, small bag 250 g, 
bag 1.0 kg.

ELSY
New quality of a traditional blackcurrant, raspberry, orange, kiwi and maracuya taste. 
Elsy – delicious soluble fruit gum Joy for kids, no worries for parents; prepared especially 
for the youngest. Now available in small bags 100 g, bags 1 kg and cartons 2.5 kg.

SESAME VANILLA HALVA
The original meaning of the word halva appearing in a similar form in Arabic and Greek 
is simply “candy”. Thus, halva is a synonym of sweet and perfect taste, probably the most 
famous dessert in the whole world, loved by children and adults. The popularity of halva 
makes it difficult to state firmly what country it comes from. Today you can find this sweet 
in a handy to consume 100 g bar of the most popular vanilla taste. You can savour it when-
ever and wherever you want to.

CONFECTIONER AND CAKE PRODUCTS
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CONFECTIONER AND CAKE PRODUCTS

BON TON
The done thing sweets with the taste of classic chocolate. Piano, violin, harp and trumpet. 
Each of the instruments has a different taste: nut, cappuccino, amaretto and Hawaii magic 
- a mysterious name encouraging to taste. Good taste in an exclusive box of chocolates 
of 185 g basis weight. All you have to do is to make a good choice.

CARMEN
Georges Bizet created one of the most beautiful legendary opera “Carmen”. ODRA from 
Brzeg created filled chocolates “Carmen” aimed at sophisticated tastes of their clients. 
Chocolates are produced from the highest quality of milk chocolate and delicate filling 
from refined nut, subtle cappuccino and for firm taste lovers – advocaat and rum. They are 
excellent with aromatic coffee. Packaging basis weight 245 g.

SESAME VANILLA HALVA WITH CHOCOLATE COATING
Halva won the hearts of Polish gourmets for good. Especially the one hand-produced 
in accordance with the original Middle East recipe. Sesame vanilla halva with delicious milk 
chocolate coating is a double pleasure for palate. The symphony of good taste at hand. 
True connoisseurs already appreciated its taste. Now it is your turn... Packaging: bar 60 g.

FANCY SESAME HALVE
SESAME HALVE WITH NUTS
MILK-SESAME HALVE
Halve is a kind of sweet that are positive for our beauty and does not affect our figure. 
Not many know that halve is delicious with dry well chilled white wine. Then it reveals 
its full taste, aroma and gains sophisticated lightness. This product is targeted at a wide 
group of clients and the most popular way of serving is a 100 g bar; fancy taste is a mix 
of vanilla and cocoa halve.
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FATS

PURE PORK LARD
Pork lard is an animal fat obtained from melting pork fat, suet and cutting fat. The product 
contains no more than 0,25% of water and not less than 99,75% of fat. It is intended to 
be consumed without further treatment or used after processing for meat preparations, 
cooking, frying or baking. Appropriately selected technology allows to maintain a solid 
consistency of the fat at room temperature for a long time. Guaranteed expiry date for 
pure lard cubes or blocks stored in appropriate conditions is 7 months from the produc-
tion date.

Firma Produkcyjno-Handlowa „AGI”
Sebastian Koncewicz
63-830 Pępowo, Krzekotowice 41
phone: +48/ 65 573 64 78
fax: +48/ 65 572 79 12
e-mail: agi@agi.com.pl
www.agi.com.pl 

FLAVORED LARD 
Grandma’s lard 200 g
Premium lard with cracklings and onion 200 g

Flavored lard is an animal fat obtained from melting pork fat, suet and cutting fat. 
The product contains approximately 90% of fat, about 2% of water and 8% of spices. It is 
intended to be consumed without further treatment and cupped in 200 g portions into 
plastic containers. Added spices, cracklings and onion give it an excellent taste. It tastes 
best with fresh bread and a cucumber. Guaranteed expiry date for flavored lard stored in 
appropriate conditions is 6 months from the production date.
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MIXED
AND HIGHLY PROCESSED PRODUCTS
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„DEGA” Zakład Pracy Chronionej S.A.
76-004 Sianów, Karnieszewice 5
phone: +48/ 94 36 15 100
fax: +48/ 94 36 15 105
e-mail: info@dega.pl
www.dega.pl

HAM SALAD
This delicious vegetable salad with succulent ham and a pinch of refined spices makes 
a real feast for the stomach. Perfect for weekdays and holidays.

MILD HERRING SALAD
Delicious herring salad: a mixture of pickled herring with vegetables (potatoe, carrot, cu-
cumber, onion). The product recommended especially to connoisseurs.

POLISH SALAD
Traditional vegetable salad with potatoes, peas, cucumber, carrot and onion. Mixture 
of well-tried home recipes and newest technology – this is what distinguishes our com-
pany. Our salad is an ideal snack anywhere at any time.

MIXED AND HIGHLY PROCESSED PRODUCTS
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Jawo Sp. z o.o.
42-200 Częstochowa, ul. Bór 66 L
phone: +48/ 34 366 38 65
phone/fax: +48/ 34 363 14 28
e-mail: firma@jawo.pl
www.jawo.pl

CROQUETTES FILLED WITH MUSHROOMS AND SAUERKRAUT 
Their smell brings to mind an idyllic afternoon, a forest and porcini “wrapped” into a gold 
and crunchy crust. Fried onion and sauerkraut make the taste more distinctive. The prod-
uct is baked, coated in breadcrumbs and fried. There are three ways of preparing the dish: 
in a frying pan, the microwave or the oven. 

CROQUETTES FILLED WITH MEAT
Will satisfy even the healthiest appetite. A large portion of carefully selected minced meat 
enveloped in a crunchy pastry will meet the needs of the most demanding gourmets. 
Served most frequently with a cup of red borsch. The product is baked, coated in bread-
crumbs and fried.

MIXED AND HIGHLY PROCESSED PRODUCTS

KARMINADLE SILESIAN MINCED CUTLETS
Are a traditional Silesian dish. Round minced meat cutlets taste good both served with 
potatoes and salad and sliced and put on traditional Polish bread or rolls. The product 
is baked, coated in breadcrumbs and fried. There are 3 ways of preparing the dish: in a fry-
ing pan, the microwave or the oven.
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PANCAKES FILLED WITH COTTAGE CHEESE 
Delicate filling made from a big amount of soft cottage cheese is wrapped in traditional 
pancakes. The product is baked, coated in breadcrumbs and fried. Best served topped 
with sugar or favourite fruit sauce and, for gourmets, with chocolate and chocolate chips 
or chocolate sauce. There are 3 ways of preparing the dish: in a frying pan, the microwave 
or the oven.

POLISH POTATO DUMPLINGS FILLED WITH PLUMS 
Filled with whole plums. With no sugar added.
Best served topped with sugar, melted butter or cream. 

POLISH POTATO DUMPLINGS FILLED WITH STRAWBERRIES
Filled with whole strawberries. Prepared with no sugar added.
Best served topped with sugar, melted butter or cream. 

MIXED AND HIGHLY PROCESSED PRODUCTS
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SILESIAN POTATO DUMPLINGS FILLED WITH MEAT
Beef and pork filling.
A ready-to-eat main dish that tastes best with any salad. 

SILESIAN POTATO DUMPLINGS
They help to prepare quick dinner as they perfectly replace potatoes. 
Accompanied with sauce and salad, they make an excellent vegetarian meal. 

MIXED AND HIGHLY PROCESSED PRODUCTS

POTATO DUMPLINGS 
Excellent potato replacement.
Topped with cracklings or sauce, they allow to prepare a delicious meal within 3 minutes.
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“LENIWE” POTATO DUMPLINGS
Most delicious serves with sugar and cinnamon, covered in melted butter.
Very popular among children. 

POLISH PIEROGI DUMPLINGS FILLED WITH COTTAGE CHEESE AND POTATOES
Stuffing made from potatoes, cottage cheese and onion.
They do not contain animal fat. Taste best when topped with fried onion. 

POLISH PIEROGI DUMPLINGS FILLED WITH MEAT
Stuffing made from beef and pork meat with spices.
Best with onion or with sauce and salad. 

MIXED AND HIGHLY PROCESSED PRODUCTS
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POLISH PIEROGI DUMPLINGS FILLED WITH MEAT AND SAUERKRAUT
Stuffing made from pork and beef meat, sauerkraut and spices.
Best served with fried onion or with sauce. 

POLISH PIEROGI DUMPLINGS FILLED WITH PEARL BARLEY AND MUSHROOMS
Best with mushroom sauce and fried onion. 

MIXED AND HIGHLY PROCESSED PRODUCTS

POLISH PIEROGI DUMPLINGS FILLED WITH MUSHROOMS AND SAUERKRAUT
Stuffing made from forest mushrooms approved for trade, sauerkraut and spices.
A traditional Polish dish for Christmas Eve.
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POLISH PIEROGI DUMPLINGS FILLED WITH STRAWBERRIES
Stuffing made from whole strawberries.
Best served topped with sugar, melted butter or cream.

POLISH PIEROGI DUMPLINGS FILLED WITH COTTAGE CHEESE STRAWBERRIES
Stuffing made from cottage cheese, whole strawberries and sugar.
Delicious with cream or sugar and melted butter. 

POLISH PIEROGI DUMPLINGS FILLED WITH BLUEBERRIES
Stuffing made from whole berries. Taste best topped with sugar, melted butter or cream.

MIXED AND HIGHLY PROCESSED PRODUCTS
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MIXED AND HIGHLY PROCESSED PRODUCTS

POLISH PIEROGI DUMPLINGS FILLED WITH COTTAGE CHEESE AND BLUEBERRIES
Stuffing made from cottage cheese, whole blueberries and sugar.
Best served with cream or natural yoghurt. 

POLISH PIEROGI DUMPLINGS FILLED WITH CHERRIES
A combination of a delicate pastry and delicious cherry stuffing.
Excellent with cream and sugar or, for gourmets, with chocolate sauce.

POLISH PIEROGI DUMPLINGS FILLED WITH COTTAGE CHEESE
Stuffing made from cottage cheese and vanilla sugar. Best served with cream.

“PYZY” POTATO DUMPLINGS
An excellent basis for a dinner preparation.
Taste best with cracklings or sauce and any salad.
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“PYZY” POTATO DUMPLINGS FILLED WITH MEAT
Simple and tasty main dish. Stuffing made from beef and pork meat.
Taste good both with cracklings and salad or sauce.

CHAMPIGNON POCKETS
Taste good served hot with sauce, borsch or mushroom soup. 
Excellent also cold in a form of vegetable salad.

MEAT POCKETS
Stuffing from beef coming from Polish farms. 
Taste good served with borsch or chicken soup. 

MUSHROOM AND SAUERKRAUT POCKETS
Stuffing made from forest mushrooms and sauerkraut.
Perfect with mushroom bullion or borsch. 

MIXED AND HIGHLY PROCESSED PRODUCTS
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Jean Stalaven Polska Sp. z o.o.
06-450 Glinojeck, Zygmuntowo 37
phone: +48/ 23 674 22 00
fax: +48/ 23 674 22 03
e-mail: zamowienia@stalaven.pl
www.rudix.pl

MIXED AND HIGHLY PROCESSED PRODUCTS

THE RUDIX “PIEROGI” DUMPLINGS
Are composed of delicate dough and an excellent filling prepared according to the tra-
ditional recipes. Thanks to a special type of packaging, they keep all nutritional qualities 
of fresh products and are easy to prepare. They do not contain preservatives. The offer 
includes “pierogi” dumplings with meat, “pierogi” dumplings with sauerkraut and cham-
pignons, Russian “pierogi”, “pierogi” dumplings with cottage cheese, as well as “pierogi” 
dumplings with blueberries and “pierogi” dumplings with strawberries.

THE RUDIX CROQUETTES
Are made of scrumptious pancakes and stuffing made of natural and carefully selected 
ingredients. The specially composed combinations of spices give them an exceptional 
flavour. Slightly browned on a frying pan they are the perfect side-dish for clear soups 
or a nourishing meal on their own. The offer includes croquettes with meat, croquettes 
with champignons and croquettes with sauerkraut and champignons. 

THE FRESKO SANDWICHES
Were introduced to the market in 2006. They are composed of quality ingredients, and the 
recipe was developed based on the preferences of consumers. Their distinguishing trait 
is the attractive packaging which facilitates viewing the product. The offer includes three 
flavours: with hard cheese, with salami and with chicken. 
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MIXED AND HIGHLY PROCESSED PRODUCTS

Przedsiębiorstwo Wielobranżowe „MAXTOP”
M. Malasiewicz, J. Maleta i R. Maleta Sp. J.
41-260 Sławków, ul. Fabryczna 10
phone/fax: +48/ 32 293 17 15
e-mail: maxtop@maxtop.pl
www.maxtop.pl

PIZZA POLLA FOUR CHEESE 370 g
Pizza Polla four cheese is an ideal meal for cheese amateurs. Its original taste is the result 
of a combination of Gouda, Edam, mould and Mozzarella cheese. Special sauce prepared 
for this pizza together with cheese and herbs make the dish a quintessence of a cheese 
pizza. Size: 23 cm diameter, weight: 330 g.

PIZZA POLLA WITH HAM AND CHAMPIGNONS 370 g
Pizza Polla with ham and champignons is a perfect combination of ham taste with fresh 
champignons. Characteristic aroma comes from appropriate sauce and a delicate taste 
of tomatoes and onion. Exquisite mozzarella cheese adds more taste to the pizza. Size: 
23 cm diameter, weight: 370 g.

PIZZA POLLA WITH CHAMPIGNONS 370 g 
For vegetarians, but not exclusively for them, Pizza Polla with champignons will be 
the best choice. It has a characteristic strong aroma of fresh champignons. Tomatoes and 
finely chopped onion enhance the taste of the dish. Sauce prepared only for this pizza 
is special thanks to its mild taste flavoured with appropriate herbs. Taste of Mozzarella 
cheese brings all the ingredients together and makes the pizza juicy and aromatic. Size: 
23 cm diameter, weight: 370 g.
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PIZZA WITH HAM ON TRAY 250 g
Pizza with ham on tray is characterised by a soft and thick yeast pizza base. Wonderful 
aroma of ham accompanies a mild taste of fried onion and champignon filling. Sauce with 
herbs, prepared with the aim to enrich a distinctive taste of the pizza, together with Moz-
zarella cheese make the dish delicious and aromatic. Size: 21 cm diameter, weight: 250 g.

PIZZA WITH CHAMPIGNONS ON TRAY 250 g
Pizza with champignons on tray distinguishes itself from other pizzas by a soft and thick 
pizza base. An ideal taste and distinctive aroma of the pizza result from fried mushroom 
and onion filling, specially prepare sauce with carefully selected spices and herbs and deli-
cate Mozzarella cheese. Size: 21 cm diameter, weight: 250 g.

ROASTED BREAD 195 g
Freshly baked baguette which, when heated, tastes like a straight-from-bakery product 
is the basis of the roasted bread. Sauce together with herbs adds to its distinctive taste 
and a slightly fried mushroom and onion filling makes eating of the roasted bread a true 
feast for all senses. Mozzarella cheese improves the taste of the dish and covers all the 
bread. Sizes: 30x7x3 cm, weight: 195 g.

ROASTED PIZZA BREAD WITH CHAMPIGNONS X 1
This is a pizza base that gives this roasted pizza bread this original and unique taste. 
No chemical raising agents are added to the pizza dough as it is produced from yeast, 
a natural ingredient that makes the pizza base soft and delicious. Sauce with a variety 
of herbs and spices enhances the taste of mushroom and onion filling with red pepper 
and allows to discover the best parts of the roasted bread. Mozzarella cheese brings 
about all the ingredients, which makes a flavoured and appetising dish. Sizes: 21x9x2 cm, 
weight: 155 g.
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Przedsiębiorstwo Produkcyjne
Wyrobów Mrożonych SWISS-POL
33-200 Dąbrowa Tarnowska, ul. Żabieńska 4a
phone/fax: +48/ 14 642 43 57

+48/ 14 642 41 02
e-mail: biuro@swisspolburger.com
www.swisspolburger.com

POTATO DUMPLINGS
Serve as a lunch dish. They taste the best when seasoned with fat or fried onions. Packag-
ing of 500 g.

SILESIAN NOODLES
Served as side orders to meat dishes, with gravy, or as the main dish, seasoned with melt-
ed pork fat. Net weight: 500 g.

MUSHROOM-FILLED SMALL DUMPLINGS
Serve with clear borsch or consommé. An ideal lunch dish. Mushroom-filled small dump-
lings are an excellent dish for the Christmas Eve supper. Net weight: 300 g.

STRAWBERRY-FILLED DUMPLINGS
Served for lunch or dessert. Sweet dumplings which have won the hearts of the youngest. 
Net weight: 450 g.

MIXED AND HIGHLY PROCESSED PRODUCTS
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ViRTU Sp. J. – B. Vetulani, D. Mikulska
42-400 Zawiercie, Łośnicka 35
phone: +48/ 32 67 02 999

+48/ 32 67 03 616
fax: +48/ 32 67 00 888
e-mail: biuro@virtu.com.pl
www.virtu.com.pl

CROQUETTES 
Preparation: Heat them in 80°C temperature in the oven, a frying pan or in the microwave.

PANCAKES
Preparation: Heat them in the frying pan with melted fat for approximately 5 min. in 80°C 
temperature.

KUCHNIA POLSKA READY-TO-EAT DISHES
– SAUERKRAUT WITH PEAS, SAUERKRAUT WITH MUSHROOMS
Preparation: Heat them in 80°C temperature in a frying pan or in the microwave.

“PIEROGI” DUMPLINGS
Preparation: Put pierogi into boiling water with salt and then keep it there for approxi-
mately 2 min. but do not allow water to boil again. You can heat them also in the micro-
wave in at least 80°C temperature.

MIXED AND HIGHLY PROCESSED PRODUCTS
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NOTES


